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IBSTIACT 

One of a nunber of Bilitary-developed curri-culum 
packages selected for adaptation to vocational instruotioa and 
curriculua developBent in a civilian setting, this subcourse covers 
inforiation cn food service in a club and is designed for student 
self-study with objectives, text, and self-grad«l tests and answers. 
Five lessens included in this package focus on the followtng topics: 
■enu planning and construction, buffet service, SBlection and 
putchase of foods, preparation and serving of appetizers and paetry, 
and catering. An exaiination is provided at the end of the course. 
Answers to the ejEaaination are not provided- (LRAl 
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This military cschnlcal training eourae has baen aaleeted mad adapted by 
The Center £©r Toeatlsnal Education for "Trial Iiplmmtatlon of a Model Syaten 
to ^Eovlde lautsry Cwrl^ulum Haterlals for Uae In Veeatlonal aai TeAnlcal 
Education," a project sponsored by the Bmeau of Occupational md Adult Education, 
U.S. Department of Health, Education, and Welfare. 



muTPim cTORicuLm mmBiMS 



Thm inilitary-dfi%^loped c^^iculmi materials in this murse 
^dcage were selecbad by the National Cmter for ^search in 
Vocational Education Militory ^rriculim Project for dissot^ 
ina^on to the six regional Curricultm a»rdination Caters and 
otiier instructional mteriale agmcies* Th& purpo^ of 
diesOTinating tlieae rourses was to cim-iculmn materials 

developed ty the mlita^ iwre accsssible to vocational 
educators in tiie ci^lian setting. 

The courae materials were aoqiaired, r/aluated ty project 
staff and practitioners in the field, and prepared for^ 
dissffldnaricm. Ma^ials whi^ were specific to the nilitary 
were deleted, ro^ighted materials were eitjier cra-tted or ^ro-- 
val for their use was obtained. These course padcages oontain 
ciJMiculumi resource materials vMdi cm be adapted to support 
vocational instruction and curriculum developnent. 
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The National Center 
Mission Statement 




The National Centir for Reiiarch In 
Vocational Education's million Is to incriiie 
the ability of divine eginGiii, inititutiQns, 
and organiietloni to solve sducBtional prob- 
lems re lating to Individyal career planning, 
prepiration, and pro|ression, Thi Nationil 
Centir fulfills itsmlsiion by: 

• Generating knowledge through reiearch 

• Developing educational programi and 



■ Evaluating individual program needs 
and outcomes 



Informciiion oiid Field 
Services Division 



The M^ti"^ Ccnler for Rer^Mrch 



• Installing educational programs md 
:ti 

• Operating Information systimsind 
mm 

• Cgndiicting leadirihlp devilopmint and 
training programi 

FOa FURTHER INFORMATION ABOUT 
Nllitiry Curriculum IVIatoriali 

Hjoyfjrn lnfn''miticn Office 
Tha Nationil Cintir for Riieifch in Vofiatianal 
Educition 
^ The Ohio State University 
V 1960 Kenny Road, Columbui, Oh'-i 43210 
Tiliphone: 614/486-3661 or Toil Frii 800/ 
C D?r' 8484815 within the eontinintil U.S. 
iaxffiptOhio) 
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Military Curriculum 
Materials for 
Vocational and 
Technical Education 



Information oiid Field 
Services Division 



The Mati^'ri'!! Center for nesoarch 



Military 

Curriculum Materials Wliat Materials How Can Tliese 

Dissemination Is . . . Are Available? Materials Be Obtained? 

. , . i I , . ^ . i r - ■ ■ ; 
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an activity to increase the accessibility of 
military-developed curriculum materials to 
vocational and technical educatori, 

Thii pfoject, funded by the U.S. Office of 
Education, includes the identifieation and 
acquiiition of curriculum materials in print 
form from the Coast Guard, Air Force, 
Army, Marine Corps and Navy. 

Acceis to military currlculunj rnaterisli is 
provided through a "Joint Memorandum of 
Understanding" between the Ui, Office of 
iducation and the Dipartment of Defensi. 

The acquired materiali are reviewed by itaff 
and iubjict matter specialiiti, and courses 
deemed ippliMble to vocational and tich- 
nical education are selected for disseminatiQn, 

The National Center for Research in 
Vocational Education is the U.S, Office of 
Education's designated repreientative to 
lequiri the materials and conduct the project 
activities, 

Project Staff; 

WisleyE. Budke, Ph.D., Director 
NationilCinterCliarinihouse 

Shif!eyA,Chiii,Ph.D. 



Die hundred twenty coursei on microfiche 
(thirteen in paper form) and descriptions of 
each have been providid to the vocationil 
Curriculum Coordination Centiri and other 
instructional materiais agincies for disiemi- 
nation. 

Course materiali include programmed 
instruction, curriculum outlines, instructor 
guides, student workbooki and technical 
manuals. 

The 120 courses repreient the following 
liKtisn vocational subject areas: 



Agriculture 
Aviation 
Building I 
Construction 
Trades 
Clerical 
Occupations 
Communicitions 



atting 
ilictronici 
Engine Mechanici 



Food Service 
Health 

Heating & Air 
Conditioning 
Machine Shop 
Management & 
Superviiion 
Meteorology & 
Navigation 
Photognphy 
Public Service 



The number of eouries and the lubiect anis 
fepreiinted will expand as idditlonil mate- 
rials with ipplication to vocational and 
technical education are identified and selected 
fordissemlnition. 



Contact the Curriculum Coordination Center 
in your region for information on obtaining 
miterials (e,g., availability and coit). They 
will reipond to your request directly or refer 
you to an initructional materiali agency 
closer to you, , 
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Caursa Pessriptisni 

This subcourse covers information on food service in a club. It includes information 

on purchasing procedures and on selecting meats, poultry, fish, fruits, and vegetables. 

It also gives infoCTaation on planning and constructing menus, planning and serving 

various types of buffets, preparing -anterpiecas , serving cold meats and chaases, garnishini 

food, and preparing and serving appetizers, salads, and buffet pastries and rolls. The 

principles and procedures of catering services are also included. 

Lesson 1 - Menu Planning and Construction covers factors involved in menu 
planning and construction; relationship of accompanying dishes 
to main dish; selection of foodb to insure variety; and gourmet 
cooking* 

Lesson 2 - Buffet Service discusses planning sit-down and finger- type 
buffets; menu planning; table arrangement; arrangement and 
replenishment of food; arrangement of beverages, utensils, and 
decorations; selection, construction, and display of centerpieces* 

Lesson 3 - Selection and Purchase of Foods Includes selection and purchase 

of meats, 'poultry, seafood, vegetables, fruits , and canned, frosted,^ 
and chilled foods; grades of cuts of meat; and convenience food 
progr^. 

Lesson 4 - Preparation and Serving of Appetizers and Pastry es^lains purpose 
of appetizers; selecting^ preparing, and serving hot and cold 
canapes and hors d'oeuvres; selecting and preparing appropriate 
pastry items for buffets* 

Lesson 5 - Catering covers principles and procedures of catering | catering 

department staff and responsibilities | reservation ledgers; party 
sheets, party brochures | and pricing banquets* 

This subcourse Is deslpied for student self-study with objectives , text and self-graded 
tests and answers. An Examination Is p^wldad at the end of this course* However, the 
answers to this examination are not available. This knowledge, reinforced by additional 
- training or experience, will enable the -,a-tudent to effectively manage food operations in 
a club. 
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SECTION I 
INTRO DUCtlON 

1 . SCOPE. This ajbcourte eovera Infermation en food service in a elub. It 
ineludes infamiJtion ©n purehosing precedurts and on seleeHng meats, poultiy, 
fish fruits, and vegetables. It also gives infenAatlon on planning and cowtruettr^ 
menus, planning and serving various types of buffete, pieparing centerpieces, »rv- 
Ing cold meats and cheeses, garnishing food, and preparit^ and servit^ appetizers, 
salads, and buffet pastries and rolls. The prindiples and procedures of catering 
services are also included. 

2 APPUCABILITY. This wbcourse is of interest to all club peraonnel in- 
volved In, or who anticipale involvement In, club food service. It is of^particular 
intemst to a club manager and banquet manager. Successftjily completed, this sub- 
course will provide the student with a working knowledge of club feod service. This 
knowledge, reinforced by additional trainii^ or experience, will enable the student 
to effectively manage food operations in a club. 

3 PROGRAM OF CONTINUING STUDY. When you succe^ftilly complete 
this iubcouise, we recommend that you apply to take one or more of the followingj 

a. QMM48, Prevention of Food Poisoning. 

b. QM0371, Club Restaurant Operatiorw, Part I. 

c. QM0372, Club Restaurant Operations, Part II. 
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SICTION II 



ADMINISTRATIVi INSTRUCTIONS 

4 MATIRIALS CHECK. Check to mok© sui« you hdv« ai^ study materials 
listed on tte cover. If ai^thit^ is miwing, unreadable, or not in order, let us 
know rlfht owoy. Urn a Student Inquiv Sheet; we've bound one into this booklet 
at the end of each lesson. Take a look at^or examination aiwver fe^. « 
subcourw number on the form the same as the number of this subcouise? if not, 
get the word to usi we'll have a wrrect omwer form on its w^ as fast « we can. 
Don't forget to include your social security account number (student number) , 
mailing address, arid ZIP code when you write. 

5 SUBCOURSE ORGANIZATION. This subcouree Is oi^onized into this 
sirale booklet contolnif^ materials needed to complete the subcoune. If addi- 
tional moteriols ore needed they are indicated on the booklet cover. This_ sub- 
coune booklet consiits of leaons and an exonination (see parograph 7) . Ea_ch 
le^n consists of a leson assignment, contents pages, leaon text, self-grading 
le^n exercises, and a student Inquiry rfieet. 

6 LESSON EXERCISES. Each !e«on in this wbcourse is designed for self- 
evaluation. This is done through the self-grading exercises which you must work 
after studying each le^n text. You will find imtmcHoM for eomplefing the exer- 
cises in each lesson. Because you complete the lesson exercises and .^rify your 
own work, you do not submit your arw/en to the School for gmd.ng. This.swha 

is meant by the self-evaluation characteristic of this subcoune's eaors. You will 
leceive credit for the total houre of this mibcourte upon successfol completion of 
the examination. 

7 EXAMINATION. Take the examination only after you have studied all 
the leaons and succe^folly woiked all the le«on exercises. Remember, your on- 
swen must be based on the study a«ignments, not on peisonal experience or intor- 
motlon from other sources. Further Irwtruetfois ore with the examination, le sure 
to read them. 

a If you ore a Quortennaster School student, use the machine-process 
ar^er form for your onwyera to the examination es^re.ses. We know you want to 
receive credit for this subcourse, so be w re to send the completed form to the 
School for grading. Ple«e don't tear, bend, or puncture this form; if you do, the 
grading machlns will foa It back at us, ungraded. 

b. If you am a student of another school , use the instructlore and an- 
swer form provided by that school. 
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LESSON 1 



Credit Houm 1 



LESSON ASSIGNMENT 

SUBJiCT Mam 'linning and Cohttruction, 

STUDY ASSIQNMiNT Lesson Text, 

gQQpg Factoid Involvid In menu planning and cgnrtruotian; 

rilatianship of icoompanying dlsh^ to main dish; 
laltetion of foods t© in^re variity; gourmat cooking, 

OiJECTIVES As a risult of succissful completion of this 

awgnment, the ^udant will ba able to- 

1. List and axplain factori involvid In minu 
planning. 

2. Plan and construct mehui for regular meals and 
sttte u^ of potential ltftover§« 

3. Select a menu appropriate In d^ign, size, color, 
format, and durability. 

4. Reeogniie and state violations of planning 
faetors In menus. * 

5. ixplain the nneaning of gourmet and gourmet 
regjpes. 

6* Lift faQtors to be considered in gourmet cooking. 

7. Reeogniie and ^ate the differenoe bttween a 
gourmet recipe and a regular recipe. 
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Saetion 1 

1. TYPES or M©nJS# ThrM types of menus used In a club are a la 
cartep tabla d'hotep and ieleetlve. 



a. 



A LA C^Tl* An a la earta manu. is one In whieh all esuifses md 
aeeompantoents are priced aeparately and the euateroer pays the total 
of all itms ordered* Portions are larger and aost more. The elub 
has the advantage of better portion and food-eost eontrol and a larger 
check, but the euatomer must pay more for a complete meal. 

b* TABLE D'HOTl* A cOTplete meal with prearranged courses served at a 
fixed price constitutes a table d'hote menu* The meal includes an 
appetiier, soup, salad, entree, vegetables, bread, drink, rad dessert, 
but portions are smaller than those offered on an a la carte menu. • A 
table d'hote menu of fers the patron the advantage of easy ordering and 
of Imowing the cost of the rat ire meal, but he has little or n© selection 
of courses. 

c. SEMCTIVi. A selective mmu is a combination of the a la carte and 
table d'hote menu. The price of the entree is the price of the meal 
Including a choice of courses, A plan for a selective mrau is given 
below. 

(1) Two soups, two fruit cocktails, tomato or mixed vegetable juice. 

(2) Entrees to include ttaee meat dishes (one expensive, one medium 
priced, and one toexpenslve), one fish or poultry entree, one 
meatless plate, and one cold entree. 

(3) Two kinds of potatoes and three other vegetables, 

(4) Fruit or vegetable salad. 

(5) One gelatin dessert, one puddtog, one cake, three kinds of ice 
crem, three ktods of pie or pastry, fruit cup, fresh fruit in 
season, or cheese and crackers. 

imnJ PLAIININa. Menu planntog requires taowledge, ttoe, thought, study, 
Pagination, and ingenuity. Well^plaraed menus aid in controlling food 
cost, in offering nutritionally balanced meals, and in pleasing the customers 
The menu to rough form should be planned for an entire season. Planning 
factors to be considered are discussed below. 
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a. CUiNTlLE, Ptrhaps the moft important menu planning fictor is 
curtomer aceepibility. Clltntilt biekground, religion, ©ating habits, age, mn, incom©, and 
available time for dining must be aonslderid, R^ords should be kept Goncifning complaints 
and reltctions,' th^ r^ords will lead to the ^sttmatic ramoval of menu deficitncits. 

(1) NATIONAL BACKGROUND, REQIONAL AND 
RiLIQIOUS TRADITIONS, AND REGIONAL FOOD HAilTS. National biakgroynd 
determines to a cirtain extent a customer's aa^iptabili^ of food; for eicamplt, Asiatic 
people are ai^stomed to a heavy rice diet, while Scandimwians are accustomed to a meat 
and potato diet Religious tene^ often cau^ people to avoid certein foods; people of 
the italic faith may prefer a fish meal on Friday, and the Jewish faith prohibits the 
use of pork and pork product. R^ional food habi^ are developad by availabihty of 
food; escampl^ art the f pref^nce of coastal and island populations versus the heavy 
beef diet of the Mldwesterneri; alto, Southern dishes such as hush puppies, black-eyed 
peas, and corn bread may not be ac^ptable to New Englanders, 

(2) AGE, PMple may be clamd as oloer ^plt, young adul^, 
teenagers, and children. Many older people are somewhat m In their \wys and may prefer 
boiled dinners and roas^ and teml to iwoid ^icy foods. Young iriults have hearty appetites 
becau^ they are acth^e,- they like to expeflment with food and many do not worry about 
their diet* T^nagers rray pfefer hambuiiei^, hot dop and pioa, frinch frits, and ^icy 
itemi that go with soft drinks,' ttiey, too, like to wptriment with food and may not 
apprecia^ multi^our^ mtals. Children eat little and like to play with their food; their 
food ^ould b© bite-siitd, food they llkt, and should be sen^ in small amounts, 

(3$ SEX. Men ai^ umlly \%m dimanding than women and accipt 
spifd food without frills. Many women plaM emphasli on wlor schemes, tejcturo, and 
similar feateres^ Also, as a rul©, women eat Im than men ami may not appreciate 
overcrowdid (»latM 

(4) INCOME. Agt and Income ai^ u^ally closely related In 
the mllftsiy community* A relatively young dinir^ populstion connot afford expen- 
sive goumiet-type meals, exwpt on special acaasiof^. 

(B) TIMi ALLOWANCi FOR MiALS, The time a customer has 
for his nml mutt be consi^^ in planning mtnui. If noontime trada is to bt encouragsd, 
luncheon menus must offer soma n^ais that tm bt pmparrt and served quickly. A penon 
who has only 30 minu^ frt* luncK dots not appreciate spending 20 minutes waiting for 
food* 

b. AVAlUSIUITY, COST, AND KIEI^ING QUALITY OF FOOD 
ITEMS. Availability of iiMonal food Hero, such as frulttp vegettblei, and even wne meat 
and daily prWucts, IS particularly imperttnt Although mort te^ Itsms are available In 
some form all yMr, ih-^ason foods are \m mperislve and tfiould be umI to the maximum. 
Supply and demand influence the wst of an Itemr For obvious msoni, lo»lly grown 
pr^ucts, in mson, are dieaper than out^f^season ptri^ble^ Items that fit within the 
food budget ^ould be imd and cost must be considmd, but not to the eMiusion of 
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of disyount prices* 



SEASONM. CONSIDIRATIONS. Fatty foods .re mor. "f ^^^^ ^^""^^ 
seasons than In hot seasons. This can expanded M include the 



seasons tnan in not seaawus, — - — — ■ „.«t.nV4m-v In 

holiday meals and othar heavy maals that have .^Is 
s^r hut are senarally preferr.d durtap the ^f^^r^'^ 
reaaon It Is neceasaty to plan a suimer menu and » winter menu. The 
8^?*menn should include Liy erlsp salads. veRet.bles, "^J-^" 
S^SlsSs, and the wtoter menu should e^hasl.e heavy protein foods 
^fsome faUy foods. Ideally, the club should change menus every 
three nmnths to take advantage of seasonal variations. 

STAYING OUM.ITY OF FOODS. Menus should Include foods with "staying 
quality" ^ (foods that do not digest so quickly th*^ the diner^has a 
feeling of hunger within a short time after a meal). Carhohydrate 
foods (matoly sugars and starches) do not have '"^yJ^S quality 
because they digest so quickly. Menus that include buttered 
vegetables/cotlage cheese, and other small 

proteins can be planned to provide more "staying quality to the meal. 

EQUlPMra MD PMSONN^ LIMITATIONS. The amount ^"f J^^^J^f °f 
and the ntmber and capabilities of kitchen personnel are factors to 
be considered in planning menus. 

(1) IQUIflONT. If the kltcuen is equipped with only one grill, 

^ - Iri™ steaks and grilled pork chops should not °» 
the" same menu unless it la possible to prepare a "eak that is 
free^f pork chop flavor. Limited oven space me«is that roasts 
f^d cooWes should not he listed on the same ""J^^Jf 
orenared in advance i this practice is not desirable because It 
p^^Jents Irving thi food when their flavor and t«eturj are best. 
Lls^ted refrigerator space may create a problem in providing 
J^led lalads and desserts, puddings, and other items requiring 
refrigerations if all are listed for one meal. 

(2) PERSONNIL. Only it^s than can P'fP"* i^^^^t^dlnR 
personnel should be offered. Overloads caused by l^^l^^lng 
several Itens that require lengthy preparation or last minute 
^I tlie cSsuming work should be avoided. In setting up menus 
S is toportant to distribute the workloads In P"P°"lon to the 
oapaciiSs of the preparation staff. A thorough knowledge of the 
siae and experience of the staff is a vital necessity. 

NUMBIR OF ITMS TO LIST. The trend Is toward a limited number of 
Ss Lvantages of limiting the number of items on a menu include 
the following I 

(1) A relatively small variety of food items have to be kept on hand. 

(2) The food moves quickly and there is little chance of loss through 
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(3) Leftovers can be kept it a minimum. 



(4) Fewer employees are needed in the kitchen. 

(B) Cooks are able to concentratf on the proper preparation of 

the itami offered. 

g. PRIVIOUS MINUS. Copies of all menus should be kept in a menu 
file; they ^ould Include comments on patron reaction to the menu, difftculty or ta^ 
of preparition, and combinations of foods found to be satisfactory and acceptable. 
Information from the« previous menus should be considerid in planning new menus to 
avoid repetition and to offer customers food they erijoy. 

3. MiNU CONSTRUCTION. Some suggestloni on menu construction are given 

below. 

a. REQULAR MENUS. A definite system of menu construction makes 
for a smooth operation and aids in cost control. Detailed menus should be planned for 
about 2 weeks in advanM. 

(1) NUMBf R OF MEALS, The number of meals to be prepared 
must be determined. Overprepiratfon is costly and wasteful; items worked over demand 
skill and costly labor to make pre«ntable dishes, and some of the worked-over food is 
lost in the process. Past records and pre«nt conditions and trends should be considered 
in forecasting the number of meals that should be prepared. Start with last year s meals 
served on a comparable day and month; deduct last year's unusual business, aich as a 
special event; add any fecial buslnea expected for the day being planned; apply the 
current trend, wch as the percentage of numbers being served; and then adjust the number 
accoKling to last minute conditions, such as weather, change fn scheduled events, or change 
in leave policy, 

(2) PROVISION FOR LEFTOViRS OR BARGAIN ITEMS, 
Space rfiould be left on each day's menu for at least one entree to be made from leftovers 
or to take advantage of cuffent market barplns. The refrigerators should be Inspected 
daily and leftover used, but they should h^er appear on the menu in the same form 
in which they were originally servrt and should not be served the ame day. Soup du 
|oui>various alads. andwich *reWs. and caweroles are examples of acceptable uws of 
leftovers. Avoid keeping dangerous foods such as creamed gravies and dishes with 
mo/onnaiie and Iresi egp*. 

(3) MENU PATTERN. All meals should be built around the mam 
dish In most Mses the main dish Is relatlvelv high In protein and fat, such as bacon 
and eggs for the breakfait meal, and meat, fish, or poultry for lunch and dmner. After 
the main dish and accompanying side dishes (potatoes, vegetables, and briad) have been 
selected the type of appetlier, wlad, and deeert best suited to the meal should be 
determined Usually a h^wy calorie meal calls for a light soup (bouillon, consomme, broth) 
or iulce as an appetizer; a light, crisp »lad; and a light dewrt of ices or Jello. Conversely, 
heavy wups (vegetable wup, chovwlers, biwiues, gumbo), high calorie salads, and heavy 
puddings, cakes, or pies should be wn/ed with a light main dish. 
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{4) STANDARDIZED RECIPES. Dishii prtpirtd from stindard 
reclpti should be used. Customers can b© i^rtd of consistent quality and the imount 
of food to be prepered can bi tttlnfiatad moit iCQuritely, One highly icceptable, 
vyelUprepared, riasonably prioed Item should be included on the menu ii a *'sp^lalty 
of the houie." 

(S) VARIETY, Variety is e^ntial in minu eonstructlon, 
ProdiQtoblo mamj fr@quone!os and prediefobla meal oombinaHons ihould ^ avoided 
txMpt for mai^hofWwd oMQsiom aiQh gs "Italian Nfta ayeiy Wadiiesdoy, " 

(a) FOOD ITIMS, It should not be posiible for membirs 
to Identify the day of the wMk by recurflng menu entree. Nor should the customer 
ba expected to appreciate Items prepared by the ^me method day after day. There are 
many rnethods of ^rvlng potatMs and other vegetables* A food item should not be repeated 
in the same meah for examplej tomato ^up arrf tomato salad, or creamed cabbige and 
cole slaw. Lamb, peas, and mint Jelly are a welUliked combination, but lamb may be 
equally good if served with other vegetables and other Jelliei. 

(b) COLOR. In conducting a menu, color of the food 
items should be kept In mind. There is no excuse for serving a dull, one-color meal; there 
are many different natural colors availablei An example of a dull-color meal (all brownish 
and yellow) Is one of pork chops, mashed sweit potatoes, butterrt corn, whole wheat 
bread, and lemon sherbet Contrasting colors should be used if possible, but the coSors 
should not clash; for example, tomatoes, bee^, and carrots should not be served at the 
same meaU Ato, certain colors have pacific meanings to some people: yellows and oranges 
are thought to indicate heavy foods; light green and whi^, lightne^ Artificial blues should 
be avoided, and dark green should be uMnd daringly as it appeal^ to decrease appetites. 
Vegetables, pickles, JeHies, and fruits tfiould be bleated for the menu according to color. 

(a) FLAVOR* A meal should provide variations between 
bland and *arp flavors* The rule is that only one sharp or strong-flavored food such 
as onions, salmon, shrimp, or ^rdin^, should be used In one meal. Certain flavors naturally 
go together, such as apples and pork, tomatoes with veal, and cranberries with poujtry* 
igg and cheese dishes combine well with most vegetables, specially peas, asparagus, 
cauliflower, potatoes, turnips, tomatoes, and onions, A complete meal should not consist 
of all bland foods, mch as macaroni and cheese, custard, and plain muffins, 

(d) TiXTURi AND CONSISTENCY. There should be a 
balance between soft and crl^ component of a meal* An example of an unbalance 
meal in texture and consistency is a meal of beef stew, mashed potatoes, and creamed 
corn or a meal of crunchy french fried rtirimp, french fri^ potatoes, and a combination 
radish and celery ^lad* 

(e) SHAPi* There Is no reason to serve a *'one shape" 
meal, such as frankfurters, french fried potatoes, corn on the cob, asparagus and carrot 
sticks. The french fried potatoes could be replaced with mashed potatoes; the corn on 
the cob, with whole kernel corn, peas, or beans; or the ^rrot sticks, with diced carrots. 

b. MiNUS FOR SPiCI AL USIS, Menus for special uses are as follows: 



6 



21 



(1) CHILDRf N'S MINUS. When club rtiimbers frequently bring 
a substantiil number of children to the dining room, a menu deslgnri for children should 
be constructed It should feature fecials not included on the regular menu, and thesellmg 
price of the ifemi should be adjusted aceording to the cMt of the wialler portions. 

12) SREAKFAST MiNUS. Separate breakfast menus tfiould be 
constructed if the club has a laige breakfast trade. 

(3) iMPLOYEE'S MINU. Clubs have the social problem ot 
centrolllng employee meals. Some clubs prevlde sepamrt employee menus with food 
Itemrprloed at a Lninol percent above c«t instead of iimitlr^ ^'"Ploj^L'j?!*''"^^* ^ 
IflltS on the reoulor memjrStotus of forees agreemenfi overseas may dictate the method 
of handling employee meals. 

(4) PARTY WiNUS. It is helpful to have a party menu on hand; - 
it enable even InexperiencKl personnel to book a party whin the hcwtea, mariager, or 
custodian Is absent. The party menu could be in the form of a booklet wi* items in 
categories according to portion and selling price. Some members who plan ■ pa«V know 
how much money they have to spend but are often uncertain as to what food should 
be served If the party is limited to $2.B0 for each person, the planner can turn to those 
pagis of the party menu listing breakfastt, luncheons, teas, or dinners at that price. An 
established party menu also serves to standardize pricM, 

4 FORMAT COST, AND QUANTITY OF MENUS. SincI the purpose of a 
menu is "to sell food and Is the firet direct communication with the guwt, it must be 
attractive and easy to read. Overall appearance, wording, format, print, durability, cost, 
and quantity must be determined before the menus are printed. If necewry, printing 
companies familiar with menu reproduction should be consulted, and technique used on 
menus of succe^ful eating establishments should be studied. Some guidelines for preparing 
menus for final printing are as follows; 

a OVERALL APPEARANCE. The menu should be simple but in 
keeping with the decor of the dining room or the club in general, Braokfwt menus 
should be bright and colorfulj children's menus, interwting in deMgn; and holiday menus, 
desioned for the particular ewpnt or holiday., ^i^dsr Mng the menu to the geo- 
graphical area, such « an oriBntal formst in the i-er cm. 

b. WORDING. Attractive identifieatfon of the food items is a 
selling point. Such d^rtpUve terms as "snowy white mashed potatoes; crispy, 
garden-freih solod; golden-brown fried chicken, " and simllor terim tend to make 
food items more appealing and appetlzii^. On the other hand, don't use r«an- 
Ingless phrases simply to 1mp»s$ the customer, le sure that the menu actually 
and accurately describes the food to be served. All spelling, punctuation, and 
sentence structure must be correct. 

c. FOP^MAT. The size, shape, cover, and layout of the menu 
must be considered. 

(1) SIZE AND SHAPi. Choose a shape and size that the cus- 
tomer con handle easily. 

(2) CdVlR DiSIGN. Design a cover In keeping with the 
atmosphere . The color of the cover, artwork, and listings to use should be considered. 
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Ustin|S may inelude tht iddrw, locatian, phone number, special services offered, ind 
otfier ipproprliti Information, Picturis on menu coven is common; a photograph, pt rhaps 
an aerial view, of the club miiht be u^d. 

(3) U^YOUT, SuggistiQni for planning the layout are given 

below. 

(a) Lay out the entire lirt of offerings and then groyp 
Items logically; avoid conflicting color contrasts and conflicting flavoi^. 

(b) Consider placement of itemi carefully. Food items 
that draw memberi to the dining room can be made even bigger attractions by welUplanned 
menu layout and dtiign. The aviragt cuitomer's ey^ go first to the center of the right-hand 
page; this is the key filing space. Items offers in this space should be those that are 
most profitable to produce and ^rve and those that can build up the club's reputation 
for quality dining. ObviQUsly not all items can be placed in the most promlnint spot. 
Putting a border around high-profit, famelling items increases their ^le. Also, on an a 
la carte menu, all items that belong together, ^ch as all vegetables, all de»rts, and similar 
Items should be grouped; Children's meals, dally specials, and ^^ialties of the house 
should be grouped for easy custonier reference. A table d'hote menu riiould clearly indicate 
items included with the meal. Another method of offering specials. is the use of clip^onsf 
orthough core must be token that the menu ap^oronce is not mineo, 

(c) Give persons not connected with preparing the layout 
an opportunity to point out areas that might be confuilng to a customer. Unbiased 
individuals may easily ^ot problems that would be overlooks by one actually doing 
the layout. 

(d) Plan for food item and price changes. 

d. PRINT. Size, color, and style of print mu^ be given consideration. 
Use colored print If it is beneficial for api^arance or clarity, but be alert for unpleasing 
color combinations; for example, orange lettering on purple printing materia! would not 
lend to eye ippeal. CHoose typ^ mm In keeping with the food operation. Legibility can 
be enhanced by large type and proper spacing; however, large letters are often awciated 
with fast*fo©d-type operations. Choo^ an attractive type s^le, but make sure the style 
chosen does not lower readability. 

e. DURABILITY, COST, AND QUANTITY. Durability and cost of 
menus are closely related. S^ause the guest comes in dir^t contact with the menu, quality 
of the material Is important. Do not, however. Judge on price alone; simply because printing 
stock is expensive. It is not necessarily of high quality and may not last long with constant 
use. A menu of laminated plastic may be expected to outlive one of plain cardboard, 
but it would not be suitable If It could not be altered to reflect changes in food items 
and prfcas. In addition, the lomi noted ploitic menu may not project the eorract 
image for o formal dining room, oi it is nonmolly associated with lunch counters and 
snock bars. Diieuis cost and durability of printing stock with the printer before de- 
ciding on material and number of copies. Consider appeoronee and durability, and 
choose the material priced within the budget allowance. Do not order In such large 
quantities that the menu will outlive its usefulness. 
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SECTION II 



GOURMET MENUS AND RECIPES 



5, MEANING OF GOURMiT. A gourmet Is i ptrton who Is knowledgeable 
on tht mjbject of foods and wint. He has eultivattd a refined tastt in eating and drinking, 
and is a good judge of quality. 

6. GOURMET RECIPES. The origin and dfitinctive features of gourmet recipes 
are 'dl^us^ below. 

a. ORIGIN* Gourmet recipes are of European origin and have luropean 
names. The dl^es art derived from all over the continent but are chiefly from France, 
Itely, Germany, Ru^a, and England. FreTCh methods of cooking predominate since France 
has been seriQUsly concerned with the objects of food and wine for many centuries. 
It Is nectwry to have a common nomenclature to describe food and the method in which 
It Is prepared; French chefs have mjpplled the Western world with a vocabuliry of cuisine. 
Many people in Enfllish-speakinfl countries dislike French terms being used to describe 
dishts, ^u^i, and cooking meth^s; there are many terms that might be Anglicized, but 
not without ^me confusion. Some examples are Hollandaiie and Bordelaise ^uces, which 
identify relatively complex ^uces that would have to be described in detairif the French 
terra were not uml. Another example is the term '*sauce a iMtalienne," Despite its name, 
it is not an Italian style gravy but a French Interpretation of an Italian sauce prepared 
for use with different European diih^. 

b. DISTINCTIVE FEATURES. Two basic ingredients of gourmet dishes 
are wine and ^uces. Food items used in regular recipes art also used in gourmet recipes, 
but addHlonal Ingredienti make the difference In the finished products. Some examplei 
are saum added to vegetables, ^ultry, fish, and meats; gelatin, to soups; stuffings, to 
meats, poultry, and fl^; almonds, to fish, vegetables, and rtieats; cream, to soups, 
vegelibles, meats, and fish; and prnishes, to soups, ^lads, vegetables, meats, and fish. 
Ato, gourmet cooking ineludfes many f Iambi*' dishei, such as various steaks flambe, crepes 
^ze^e, fruits tlambe'^ {banana, pineapple, peach). Flambeli are foods covered with brandy 
or liqueurs to change the taste; they are ignited to add a^eclal touch to the dish and 
enhance the flavor/ Gourmet dirties are generally prepared to be served in smaller portions 
than are served with regular meals because they contain a variety of rich ingredients. A 
few examplei of gourmet dishii are given below. 

(1) Banani flambe^. 

(2) Seef rt'opnoff. 

{%) Coq au vin (chicken, preferably young rooster ^uteed and 
served with wine ^uce). 

(4) Chateaubriand (tenderloin mak). 
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(5) Lobster newburg. 

(6) Coquillts St. JacquBS (icallopi with wine sauca). 

(7) Trult aui amandis (trout with almonds). 

(8) Potage rtlne mogador (chlsken loup). 

7. PRINClPLiS OF CONSTRUCTING QOURMIT MINUS. The same gsniral 
prlncipl^ of conttruetlng regular minus apply to goyrmtt menus. 

a Foods In Mason should used as much as poMlble. In ^ring young 
fresh vegrtables should be used. Shid roe and as^ragus are delleious in the spring but 
are not suitable for serving at other times. Some meats and poultry are also seasonable; 
for example, venison and pheaMnt should be served during the winter months only. 

b Food of different flavors, textures, and colors *ould be. Included 
in each menu, such as bland food and spicy food; sweet and pungent; crisp and smooth; 
and colorful and colorles. 

c. ixc^ive repetition of Ingredients and cooking methods should be 
avoided on the mrm menu. 

d. A menu *ould include no more than one dlrfi cookid with wine. 

8 FOOD ITEMS USID IN CONSTRUCTING QOURMIT MfNUS. Below is 
a lining of typical food Items that may be UMd In constructing gourmet menus. 

a. BRIAKFAST ITEMS. 

(1) FIRST COURSf. 

(a) Fresh, froien, or canned fruits, such as bananas, 
blueberries, grapefruit, melon, and strawbwries, or 

(b) Cooked or uncMked cereal. 

(2) MAIN ENTREi. 

(a) Sbp Btnrtict, crisp bacon, arid corn sticks, or 

(b) igp Plorentint, Virginia baked ham, and hot buttered 



bi^ut^, Of 



(c) Srollid ham slic^, waff las, and hat syrup. 
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b. LUNCHEON ITIMS. 

(1) FIRST COURSi. 

(a) Seafood, such as shrimp or oystirs, or 

(b) Fruit, ^ch as broiW gripifruit or fruit with ^ur 

cream, or 

(c) Soupp such as bouillon or con^mme, or 

(d) Vegetablii, such is to^ gretn ^lad or mixid 

vegetabli ^lad. 

(2) MAIN ENTRii, 

(a) Baaf prepared by dry heat or moist heat methods, or 

(b) Chicken, turkty, or duck, or 

(c) Seafood, such as shrimp, fish, lobster tail, scallops, or 

oysters, or 

(d) Smoked cured or fre* pork, or 

(i) Lamb prepifed by dry h^t or moist h^t 
^3) DISSERT, 

(a) Layer or pound cake, or 

(b) Chiffon or fruit pie, or 

(c) Awrted flavors of 1^ cream or sherbtt, or 

(d) Milan, such as cantiloup, watermelon, honeydew 
melon, or cut up iisorted melon with or without m^^^ 

C. DINNER ITEIVS. 

(1) PI Rrr COURSE. 

(a) Fruit ^oh is ^psfruit arid orange au maraiquin, 
orange en ajpremt, cantaloup and wattrmelen balls, or fnjit ^lad, or 

(b) Soup, ^ch as mion sMp au gratin, pott^ ruffo, 
consomn^ brynol^ and vtrmlcelli, or creme conplaist, or 
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(c) Siafoed, such ai oyster cocktail, shrimp cocktail, 
oystur on the half sheil< or cremt cardinal. 

(2) MAIN ENTRif, 

(a) Beef, such as roast sirloin of btif, filet mignon, sirloin 
steak, or tourntdos bordelaise, or 

(b) Fi*, fueh as lobster croquettes, broiled pompano, 
fillet of turbot, or broil^ shad, or 

(c) Lamb, such as rack of lamb, broiled lamb noisattts, 
roast leg of lamb, or broiled lamb chops, or 

(d) Pork, ^ch as biked ham, ham croquittos, pork lofn 
roa^, or breaded pork chops, or 

(e) Veal, such as stuffed breast of veal, breaded veal 
chops, breadid veal cutlets^ or roa^ loin of veal, or 

(f) Poultry, such as roast turkey, roast goose, baked 
chicken, broiled chicken, or broiled squab. 

(3) DiKfRT, 

(a) Ice cream, sherbet, or ic^, or 

(b) Pie, pastries, or puddings, or 

(c) Cakcj or cookie, or 

(d) Aiiorted melon cubes or bails. 

9, SAMPLi MENUS. Typical gourmet menus for the three main meals are 
given below, 

BRiAKFAST 

Hot Oatmeal QraF^afruit 

Virginia Baked Ham Canadian Uacon Slic^ 

Eg^ Flourentine Waffles with Hot Sirup 

Hot Sutt^red Biscuiti Coffee 
Coffee 
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LUNCHEON 



Lobittr Pirnod Flambe 
Ham in Croute 
Picot Potitois 
Frondi d'Artlchauti 
Small Parkerhouse Rolli 
Grind Mariner Pudding 
Coffte 



Mtdallions of Lobstef Bordelaise 
Chicken in Sweet Vermouth 
Tagliarini Ca^roli 
Green Btani Amandin 

Crtscent Rolls 
Freih Orange Mousse 
Coffee 



DINNER 

Chilled Vichy^oise 
Poached Fiih Fillet with Mushroom Bercy Sauce 
Half Corniih Hen with Wild Rice 
Baby Carrots in Sher^ Sauce 
Buttered Broccoli 
Molded Cmnberry Salad 
Crepes Suietta 
Parkerhousa Rolls 
Coffee 

Chilled Consomme with Caviar 
Braid Sticks 
Baked Trout with Julienne Potatoei 

Roast Li^ of Umb 
Broiled Peach Half with Mint Jelly 
A^ai^gus with Hollandai^ Sauca 
Potato and Carrot Balls Baked In Butter 
To^od &iM 
Parkarhoy^ Rolls 
Cherries Jubilee 
Coffea 
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APPiNDIX A 

REFERENCES 

AFM 176-3 Open Cott Control and Managtrnant 

Mastering the Art of Freneh Cooking, by Julia Child 
Tht Gourmtt Cookbook 

The Profesiional Chef, Culiniry Institute of Amsrica, Inc, and Editors of Inititute Magazine, 
Publish^ by In^ltutions Magazlnt, Chioago, llllnoii 

Gourmet Table Serviae, Paul Huebener 

Modtrn ineyclopedla of Cooking, Meta Givens 
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APPENDIX B 

GLOSSARY 



A la Flourfntini-Sirvid on shridded ^inach. 
Amandine -Almonds, 
Aritohiuts-Artichokes* 

Au gritin-With a cruit (chteie or brtid crumbi, or both). 

Btrcy ^uQe^-Flih siuea of shallots (onionlike plants), white wint, parsley, and lemon juice, 

Bordelaise ^uc^Shallots, red wine, peppers, thyme, bay leaves, beef marrow, and meat 
^ock« 

Fillet-Lean meat without bone. 

Julienne-'Cut into long slender pieces, 

Mignon-Delicate, dainty, OTall, choiae foods, 
Mouw-Feamy or fluf^ dish. 

Noi^ttes^-Smill pieces of lean meat, often a bonele^ chop, 
i 

Petits foyn-Small fancy cakes iced by dipDing to cover completely. 
pQtage^-Thick soup. 

Squab-Ne^ling pigeon. 

Toumedos-Tenderloln trimmed and cut in the shape of a crown, sautetd, and strvid with 
garni^ and ^u^, 

Turbot-iuropean flatfiih similar to flounder. 
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Virmicilli-Long fine rods of drltd flour pastt, similar to speghetti but thinner. 
Vichywiie-Cold soup of potatots, cream, Ifiiki, chives. 
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LESSON 1 Credit Hours: 1 

SiLF'ORADING 
Li^ON iXERCISeS 

RlQUIREMiNT. Exerei^i 1 through 10 srt multiple choice, Eich exereise has only 
one single btst aniwer. Indi€€ta your choiea by oireling tho apprDprlate letter. 

1 . 'An important mtnu planning factor to coniider Is 

a. lilt of thi dining room* 

b. number of club members, 

c. customer acceptability of food items, 

d. employte iceeptabllity of f^d items. 

2. What food aliments add "staying quality" to a meal? 

a. Fats and proteins, 

b. Calluioii and pho^horui. 

c. Calcium and iron. 
d« Sugar and larches. 

3. Detailed mfnus rfiould be prepartd how far in advance? 
3, Three w^ki, 

b« Two wtfki^ 

c. One week, 

d, Thrti dayf. 
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4. What should be done with leftoveri? 

a. Thty should be sarvfd In a dlffirtnt form the following meaL 

b. Thay ^ould be ^rvad In tht samt form the following day, 

c. Thty should bt added to the imployee's menu, 

d. They rfiould bt mrvmi In a difftrent form on a different day. 

5. Where on i printed nwnu should Itemi that are most profitable to sen/e be placed? 
a. Centef of the left-hand page. 

bp^ Centef of the right-hand page, 

c. Top of the left-hand page. 

d. Top of the right-hand page. 

6. A gourrnet is a p^ton who 

a. has had experience in rooking with wines, 

b, hat aultivattd a refined tatte for good food and wines, 

# 

c. hat had experienee in making rare wines, 

d, h^ speclaliied In the operation of exelusive re^aurants, 

7. What are gourmet recipes? 

a. Riolp^ that are pi^pared by gourmets, 

b. Reoip^ that ute imported Ingredients exoluiively, 

c. Recipes prtpared from domeitic and imported Items, 

d. Recipe prepared by using regular food items and adding ^uees, wines, and 
other Itemt* 



18 

33 

o 

EKLC 



ol4 

8. Gourmit dishis are pripared to be served in smaller portions than those served 
with regular meali beQause 

a. the ingridients used are more expensive. 

b. the ingredienti are more difficult to obtain, 

c. they contain many rieh ingredients. 

d. the dish^^ are more difficult to prepare. 

9. Yog are asked to chooie a tomato soup iuitable as an appitiier for a gourmet - 
luncheon. Judging from the ingredienti for recipes listed below, which would be 
most appropriate? 

a. Fresh or canned tomatoes, chopped onion, clovei, butter, flour, sugar, salt, 
pepper. 

b. Canned tomatoes, chopped onions, butter, flour, sugir, scalded milk, salt. 

c. Sti^ned tomato juice, gelatin, water, mlncid parsley, shf rry, bouillon cubes, 
green pepper, 

d. Tomato juice, chopped onion, chopped celery, rninced parsley, flour, salt, 
vinegar, sugar. 

« 

10. What planning factor has been disTtgardid in prepirlng i menu for 23 December 
that lists roast bttf, creamed a^aragus, baked potatoes, towmd green salad, iwiSt 
rolls, and sponge drop cookies? 

a. Stiying quality of food. 

b. Equipmint llmititioni. 
Seiional timperature, 

di Ketpifig quality of food. 
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REQUIREMENT. Exirct^ 11 and 12 are true-false. Indicate your answer by wriHng a 
T or on F next fo the eKmrcim number, 

11. Laminattd plattic is the mort desirible material to usi for menus btcau^ it is 
mort durable than paper 

12, Flambes are food ittms that are covert with brandy or liqueurs to changi the 
taste, and ignited to add a fecial toueh and enhanee the flavor. 



HAVE YOU COMPLETED ALL IXERCISIS? DO YOU UNDER- 
STAND ^RYTHING CON^RED? IF SO, TURN TO THE NEXT 
PAGE AND CHECK YOUR ANSWEI^ AGAINST THE SOLUTIONS, 
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U.S. ARMY QUAitTERMASTElf SCHOOL 

FoftT ucc* vmciiNiA aaaol 



SOLUTION SHEET 

MENU PUNNING AND CONSTRUCTION 



Check your work agalrat the tolutiof^ given below. If you have mode a wrong resporse 
or omitted a requiped mperM, eoriect your woik. Then, go back and reshjdy the appm- 
priste text portion onee more (rehrencet follow each solution). 
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HAVE YOU CHECKID YOUR ANSWER, 
MADi CORRiCTIONS, AND ySTUDIED 
TWi TESO', IFNIClSSARf? IF YOU 
HAVE, GO ON TO THE NEXT LESSON 
OP THIS SUSCOURSi. 
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LESSON 2 



Crtdit Houri: 2 



LE^N ASSIGNMENT 



SUBJECT 

STUDY ASSIGNMENT 
SCOPE 



OBJiCTIVES 



1. 
2. 



5. 
6. 
7. 
8. 



Buffet Senfice. 
Les^n Text, 

Planning sit-down and fingtr-tYPe buffita; menu 
planning; table irringementr an^angtment and 
replsniihmtnt of food; irringiment of beverages, 
utensils, and decQratlgni; saleetlon, construotlon, and 
display of eenterpie^s. 

As i result of stjc^^ful gomplition of this 
i^jgnment, tha studtnt will be able to- 



State fictors involved in planning buffets. 

Plan rnenui for sit<iown and 
flng^-type buffed. 



3, Explain faetors Involved in food preparation. 



Explain how tables ihould be 
arranged. 

Li^ Items neoarary for pla^ 
settings for sit-down buffets. 

State how food ^ould be arranged and 
replanish^ on trying tables. 

Explain how teverages and utensils should be 
arranged on tables. 

List appr^riati types of mterpieMs, and Mte 
how ointirpifcM are prepared and di^laytd. 
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LESSON TIJCT 
SECTION 1 

ADVANTAGES, TYPES, MD PLANNING OF BUFFETS 

ADVAOTAGES OF BUFFET SERVICE. The te™ ^'buffet" means a long tabla, 
sideboard, eounter^ or cabinet used to hold food for serving. The tera 
now also applies to a meal arrsnged on a table or tables so that guests may 
senre themselves, A bu-tfet meal can accomnodate a larger number of guests 
than could be accommodated at a regular meal in the same space* Buffets 
also offer the advantage of easier service, require fewer personnel, and 
permit guests to select their favorite foods in quantities desired. 

TYPES OF BUFFETS. Buffets may be classified in many rays, such as formal 
or informal, hot or cold, smorgasbord, sit-down or finger-type. All 
buffets, however, can be classified as sit-^down buffets, where tables and 
chairs are provided for guests after they get their food, or as fingar-type 
buffets, where no dining tables are provided and guests are free to move 
around and visit while they are eating. 

PLANNING FACTORS TO BE CONSIDEMD. Factors to be considered in planning a 
buffet are discussed below. 

a. TYPE OF MEAL ATO NUOTER OF GUESTS. Before any concrete planning can be 
done* the planner must taiow the approKlmate number of guests to ^ect 
and Imow whether the buffet is to be a sit--down buffet or a ftagi^r--type 
buffet. He must also taiow whether it is to be simple or elaboratsi hot 
or coidi a light, low-caloric maal for ladies or a meal with a variety 
of dishes for m«i with hearty appetltiesi an all-^purpose buffet or a 
buffet for a special holiday or some special event; or a smorgasbord. 

b. PRICE OF THl OTAL. The price of the meal should be Imown to permit the 
planner to stay within the budget and still give mMbers their money s 
worth. 

c. THEMI TO Bl USED. The thrae to be used is determined by the occasion 
or event for which the buffet is belni placed. Whether the thema is 
a special holiday theme, weddtog th^e, seasonal theme, musical thCTe, 
Hawaiian thmm^ or my of the many thmes called for, the decQrations 
must be appropriate far the occasion, in good taste, and not too elaborate, 
Tha thma can he carried out ia dining room decorations, table dacorations, 
caiterpiecas, and in iraie cases, food garnlshas. 

d. Smsm OF Tm year AOT> TI^^ of day. Iha season and ttoe of day must be 
taken into account. The sMe type of menu ^uld not be appropriate for 
for a airnierttoe brunch as for .an evening buffet served during the winter 
months. 

3. FACILITIES OF Tm CLUB. Sots of the facilities that must be considered 
include kitchen facilities (cooking space, oven space, utensils), refrig- 
erator space, serving utensils, dining room capacity, tables, and linras. 
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f. AVAILABILITY OF FOOD AND SUPPLIES. The plannsr must 
assurt that all food items he is planning to serve and that all neceswry supplies are available 
it the price the elub can pay, 

g. CAPABILITIES OF AVAILABLE PERSONNIL, Only ittms that 
club parsonnel can prepire well and pra^nt attractivtly should be used. This includes 
the cocking or baking of the itimi, plus garnishing and decoritlng certain items. An ice 
carving as a wterpi^e should be planned only if somtons skilled in the art is available; 
othqrwi^, a floral, fruit, or other type of otntirpiice should be u^, 

h. OTHER ACTI VITUS ON THI POST OR NEARBY. Other activities 
on the post or neirby may bring mort members to tht dining room or may oause fewer 
to be pr^nt on a particular day* A golf tournament, football game, or other ^orts ivent 
on the po^ may bring mora memberi to the club to eat. On the other hand. If a banquet 
or party Is being held in the arta, fewir members could be exptcttd. 

4 AVOIDING LAST'MINUTE CONFUSION AND DiLAYS. Some suggtstions 
for ivoiding lait^minute infusion and daliys are given below. 

a. After a buffet has bean planned in detail, a master plan should be 
written out and be reviewed with ill pirsonnel who will ba Involved in preparation and 
sarvice. The plan should show food to be strvad, ^urca of recipes for all dishes, containers 
to be used for finlihed displays (trays, bowls, platteri, and similir items), cantarpiace 
and Qthaf dacorations, dining arai, table arranpmanti, ind directions for positioning food 
on the serving table. During the ravraw, parsonnal ^ouid ba given ^cific Instructions 
on all isignad tisks, 

b. Aftar thi ravlaw, the maiter plan should ba postad where involved 
parsonnel can refif to It* 

c. Altematt plans for tha dining area should be made in case it is 
nacaiMry to switch areas for any rea^n, 

d. Stoves, rafrlgarators, and other necamry Items of aquipmant should 
be chtckad to a^ra ttiat they are functioning properly, 

©, The par^n In charga should ch^k on dining tables and chairs 
(sit-down buff^) and serving (buffet) ^bles to amire that an adaquata numbar will be 
available on the schadulad date. 
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SiCTION II 
SIT^DOWN BUFFiTS 

5» MNU PI^NNIKG* The person in charge of planning a buffet menu ihould 
conaider t,.2 overall appearance of the buffet table, color comb inat ions, and 
garnishes to be used in addition to chooalng appropriate food itros and 
planning Che use of leftovers. Various buffet menus are dlscuised below, 

a, BREAKFAST, Breakfast buffets are usually informal * and frequently 
guests gather slowly. For early guests j a separate table may be set up 
with fruit juices or iced fruits and hot coffee* T^ical breakfast Items 
should be displayed on the main buffet tablei Cereals (hot and cold); 
toast; sweet rolls or coffee cake; hot cakes or waffles and syrup; sausage , 
bacon* or ham* and coffee, tea, and milk. 

b. BRUNCH* A brunch buffet is coTOaonly served on Sundays and 
holidays j and the menu usually Includes breakfast Items and luncheon 
items* The followtog items for brunch buffet menus are suggestions only, 
and obviously not all It^as would be included on the same oenui Fresh 
fruit, fruit Juices; roast beef, chicken, chicken livers, sweetbreads, 
ham; sausage, bacon; eggs; paucakes or waffles with syrupi, molded saladsi 
potatoes; toast, sweet rolls i English mufftas; Danish pastry, cheese cake* 
coffee cake; jelly or presarvea; coffee, tea, milk. A brunch menu might 
consist of— Melon Balls 

Broiled Canadian Bacon 
Roa^ Round of Beef 
Pancakii With Sirup 
Scrambled Eggi 
Hash Brownid Potatoas 
Orange Salad Mold 
Assorted Sweet Rolls Straw^trry Presirves 

Coffee, Miik, Tea 

0. LUNCHEONS. The menui below are given strictly as txampl^ of 
various kinds of buffet lunahegns. Thty are not Intended to be used as rigid guidelines; 
the oQcaiion itself dletatas the number and types of dishes that should be ineluded 

(1) COLD BUFFfT LUNCHEON FOR EXECUTIVES. 

Fruit Bowl 
Cold Slicsd Him 
Carmt Stioks, Radiihii, Celei^ 
Spicid Psacheif Ptakles, Orives 
A^rted Sandwiches 
Sliced Che^i Deviled Igp 

To^d Salad With Varioui Drawings 
Cola Slaw 

A^rted Crackers and Dip Hot Buttered Rolls 

Strawbtrry Shortcake With Whipped Cream 
Coffee, Milk, Tea 
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(2) HOT BUFPIT LUNCHiON FOR EXiCUTIVES. 

Oyster Soup 
Svtfi^ St§ak With Mu^rooms 
Sautttd Noodle 
BroMQii With Hollandate Sau^ 
Bumrad ^rrou 
Hot BimerM Rolli 
Gerrran ChMolate Cake 
Coffit, Milk, Tta 

(3) LIGHT lUFFlT LUNCHiON FOR LADIiS. A light 
luneheon mtnu fmy be plannad whtn a bu^t is arranged for a group of ladigs. Some 
pjggeited tn^e^ and supporting dish^ are given below, 

(a) iNTREES. 

Breast of Chtoken Kiev 
Av^do Stuffed With Crab Meat 
Salmon MotJM en Bellevue 

(b) SUPPORTING DISHES, 

Waldorf Salad Mandarin 
Relirii Tray (sliriKi tMiatMS, 

Guwmbtn^ green peppers, 

olives mall wedges of 

lettuoe) 

<4) AL^PURPOSE BUFFET LUNCHEON. 

Shrimp Souffle Chicken Salad 

Buttered Carrot and Peas 

Freneh Bowl SaM 
Hot Butierad Rolls Jelly 
Oliyes, >ie^M/ Radishes 
Apricot U^jii^^own Cake 
With WhlpipM Cream 
Coffee, Nuts, Mints 

d. DINNERS. Dinner buffets are uaially more ilaborate than ether 
buffets; however, they may range from an alhpurpebe meal to a very elaboratt affair. 

(1) ALL^PURPOSi SUMMER EVENING BUFFET, Ustftd below 
are miggtst^ entrees and mjpporting dish^ for an all-puipose summer evening buffet using 
cold sliced n^a^ and cheMis. 
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(a) ENTREiS. 

SI IqM Baked Sugar Curid Ham 
SIteid turkiy 
Amrted ohmwH 
SIteed Roart Seaf 

(b) SUPPORTiNG DISHES, 

Qlaz^ Sweat Powots 
VagMble Salad 
Ci^nbirry Sauaa 
PiakM Bat^ 

Amrtid Brea^ With Buttar 
lea Cream With Cookies or Cake 
Coffee or toed Tea 

(2) ELABORATE BUFPiT DINNER. For an elaborate buffet 
dinner a earver Is umjaliy pre^nt^ and ^rveii may or may not be u^. An 1^ carving 
or other table deeoratloni are umjally Some gin^tt^ items for a buffet dinner 
are ll^ed below. 

(a) A decorated turkey (f ig^ 1), ohieken, ham (fig. 2), fish, 
or an arrangement of mbs or lobsters. 

(b) Bowls or platteri of ^lads-potato, macaroni, 
cucumber^ eole slaw or vegetable. 

(c) Di#i^ of olives, radlihei. 

(d) Conteiners of appropriate cold ^ucei, 

(e) Some appropriate ^aflng diih items such as. 

Chicken i la king on toast 
Lobster newburgh with ri^ 
Chteken ^cmle with rice 
Chicken^ livm with ^ghetti 
BMf iib^noff ^^^w 
Chicken fricame 
Hunprian ;;be^r9^ 

if) Dem^ netd hot be elaborate. 



Fresh fruit 

C}^^SB 




Plfurt 1, Tyrkty diedrated for use on a bufftt ttblt. 
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e. SMOBG/^BORD. The smorgadjord, traditionally Swedish, is an 
Informal mtal imllar to tht buffet; howaver. a smorgartJord mtnu usually consiste of 
a ortater variety of foods-hors d'otuvres, open-fact wndwiches, hot and cold meats, 
imbked and pickltd fish, »uttges, cheem, wW^ relishes, deserts, and other foods. Also, 
food items are preparid in srnallir portions tha regular buffet. 

f/ CHiiSi SAR/^^^^ A when a meal is 

strvad buffet Many typw of chtesis are witable for use at a ehww barj^ wme 

that may be u^ are gooda, swls, muenrttr, edam, grtiytrej chaddar, roquefort, and blau. 
Two or three vaHttles should b* used atvtt^ 1 to 3 pounds 

in siie are di^layedJ^n aJisIlve^ platter o^ plawd. To sncoyraie 

gurits 'to help tHeiTisilvis, a 1. W i 1/2.^^^^ "ch type and 

placed in from of M biMk from w^ should be awiiao'e. 

Platters of various kinds of cwkars and bread ^ w^^^^ night, 
dark;^ lhbrsaradi*^a wfth butttrt^^ placed nMr tlw chetws. Fruits, wch 

as ap^te, Rears, a^^ *he eimm bar. 

a OP UiKTO unlea they art 

coraidered at thfetiiniirneriu «ra the mo^ gwierally 

accibted lef^rt;^ but si^^ and bnwd and plain rolls 

Mn'iw ^^^Hf^teft^'MiMl^ W prmwt absorption 

of foWgn" odors and flavora and : to, prewrrt ^pnma; they shoyld be rafrlgerat^ 
immediatflyV Leftover items uMd. in hot dishes should not be overeooked. Overcooked 
mite becbny^^"ary/!^ ^w dw^ btcome robber^ second-poking 
time to the iflirtlimim..about 8 to 10 minutes. When leftover vegetables mutt be rehMted, 
some of thelr^t liquor or a innaH sHpuld be used. Leftover 

items ftbuld riot W sehwd in their orlglri^ Into palattble 

attractive diaiWi Marty prepared wirti cooked items are available. Below 

is a 11^ of Jurt a few vwys In which s^ leftovert isah be used. 

a. MiAfS AND POULTRY. Some examples of vwys In which leftover 
meats and poultry can be used are m follmvs: 

(1) BiiF AND VEAL. Beef and veal ran be combined with other 
ingredients and made Into stev«, soups, haji^, or Mweroles. 

{2) CHIcklN AND TURKIY. Sliced chicken and turkey can be 
covered and heated In the oven and MinMJ With a cooked nuee made of cream of mu^nxim 
soup, sherry, lemon Juice, eook«l dIcW shrimp and ham, and Msonlng. Sliced c^ 
and turkey can also be us^ for making open san^^ Diced, chopped, or minced 
poultry can be used in «»erolM; mbusM «lads, sbufflM, and andwieh ^rwds. 

(3) HAM. Gold sline of ham (wn be used on a platttr with other 
Mid cutt or made Into wndwicHet. Other uses of ham are for making andwich filllnp, 
eggs Benwiictine, alads, camroln, wufflw, ai^ stuffed green peppers. 

(4) LAMB. Leftover Ian* can be u«d to make lamb wrry, lamb 
hash, or lamb scallop. 
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SEAFOOD. Many teafood rMipts aall for eookid shrimp, lobstsr, 
or fidi, suQh as Chines tgg rolls, ^rimp eanapts, lobster Qinapes, teafood lu gritin, and 
^rlmp Mrry. 

c, ViQETABLiS* Ltftover vigitibles may not be ^ iaty to as 
meats beeauie usually only OTill amounts are left; however, two or even more can 
^metimes be eomblnid and tervid as a hot v^itable or u^ in ^up or a eold ^lad. 
Ma^ed potato^ be made into powo puf^* boiled potato^ ^n be u^ to makt 
hash^ brown potatoef. Green beans and yellow beans «n be us^ with other 
ingredients to prepari various ea^roles or can be u^ In cold ^lads. 

d. BREAD AND ROLLS, Leftwer bread and rolls ^n be dried and 
crumbled and u^d in recipe filing for bread crumbs, Bi^ad can also be diced and u^ 
as buffing for meat, fish, and poultry dishet. 

7, TABLE ARRANQEMiNTS, Table arranpments vary with the number of 
guests to be served and avail^le ^ice. 

a. BUFFFT TABLES, A rec^ngular tebie, or tab!^, or round tables 
may be used. They m%y be plaotd against a ^all for single line servii^ or in the center 
of the dining room to awomnriioda^ st^rate lines. They should be arranged in such 
a way that the line or If hfe can rnbve along freely and eliminate congeition. For quicker 
and more tfffclent service/ the ttbW *oul^ be anrang^ so that a canrer and ^rversjjan 
be stationid behind thm to a^rt gutsti as they move along the opposite side. This 
arrangement also permit di*^ to be repliniriied with little or no confusion. 

b. DININCI TABLES/ Dining tabl^ should be arranged so that gues^ 
are not crowded and so that vwitrmei nn vvork efficiently^rvi beverage and desserts 
and clear tables, if n#^MH^ 

8/ POOP PREPA^^ION. All bufft^ be paiatoble and prtpared 

than bqIMng, foasting^kta^ar broiling; or^^©^ must be 

attractive and appetizirt^^^^^ 

d below). Also, somea ftioi^ rt^^ placed 
on the serving ^ble ie Wli^}; a^^^ sormtifnes preiirranged in a definite 

pattern to carry out the thenf*;#f itht bu^ .Ct below), Pndrleally all fooch art more 
appetiiihg wHWi ttiMirt^itHiWHp^ It Is nW dj^jflbte tq^^ro 

^b^ioWidered.; It :!gMiMMMi>^ 



^Sr&is plam; d^H^iiMil^^ 
saladir^deswtsi ©rS^^ 

andi ottier fbbdr ^ avoid an 

"a^rdre^"lapp^rit^ food must be edible. 

Food i^u^ fat Wsy: W^^^ used to the extwt that the food 

iteire^nnot be riepgniiedi lil^ a few exampte of how buffct items are pr^ared 
for di^lay. 
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a. USi OF CHAUD FROID SAUCi. Chaud frQld is a rich, 
nontranipirent, glossy coating mad« from mtat. poultry, or fish stock; it is usid to covep 
cold rriMts. poultry, or fish. Chiud froid is ustd to spark up tha appeiranct of what 
othtfwisi would ba drab itimsr p«^h«l capons b^oma bright, smooth, and glossy whan 
cOat^ with chaud flraid. ThrM ito prfwrvw flavors and prevents drynew; turkey 
slicw Min flavor and moirtijw whin coated with It Meat chaud froid should be used 
only on nWtti and fWi chaud f*ld, only with fish. Cbatings should not be too heavy. 
Virtiplf harns, turkiyi, firi^^^ items ooatrt with chaud froid are usually 
deoBratsd with ^Ibli food items. 

b. USf ;0P MPIC. A^ic Is a clear jellied coating made from rieh meat, 
poultry or fl*^stock. ItVis used to coat almon and other whole fish, turkeys, capons, 
phea«rrts, dueitt, quails, ibB4^; »nbked^to^^ meat, poultry, and fish. It - 
may also b« added to some canap«.^ i^ the flavor of cold items, 
add a glosy sheen, preserve food items while they are beinfl refrigerated, and presirve 
foods coated whh cWiW f raid. Aspic should be^^ clear, well wasoned, flavorful, 
and the rirfit color. ' ■ 

c. USE OF CARVf D FRUIT DISPLAYS. Attractive basket and other 
obiecti can be ^rv^ from melons, pineapples (fig. 3), and wme citrus fruits. Waternwlons 
are oftah cut aither hoWMrttoliy or vartlcally in tasket shapei and the fruit scooped out 
in bills or cub«r*« *ro with other fruitt for fillings. OraiigM and grapefruit 
are und for aralltr b^ked. 

d. UM^ AND QARNISHiS. What to use for 
decoratini and 'gtmirfiini food items and where to plact them differ with each dish. 

(1) Decorations for ham, pbultry, or fish may be appli^ to the 
whola lt«n or slleei, and d«orrtttns and ^rnltfw may be ustd on the platter. Decontlons 
are dttermlned to a c#tein wttant by the t#i . of citing usid (chaud froid or aspic). 
Designs may be niide on tha coating of the virtible item a^^^^^ 

around tfie item; truffles, ripe bllvw, hard cooked lemon slices, pimentos, leek, parsley, 
or any ipproprlatt food Inm can be used to make the de«gn. Items that do not properly 
compltment Se food diould not be UMdi for example, salami should not be used with 
»lmon. ' 

(2) Fruits, lettuce, and cottage chaese are examples of foods used 
to pmish molded alads, 

(3) Cak^ cookies, and sweet rolls art decorated with wrious 
types and colors of frMting. 

(4) ielow ii a list of pmlriiM with their suinble uses. 
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Girnish 



Suitibit 



All pan-friid pinoakas* 
All pan^frifd fkh, fOMt vtal. 
All paivfried fish. 
SoiM potatMs, all v^itablai. 
All grilli, ^ladi, fMsu, 
Bik^ fl^, griiti, ^rk entrtn 
Chtektn entriii, light meat stews. 
Sau^f ar^ offal diihM 



Medlufn and light entiw, tttwi, 

Slanqutnes^ frioass^. 

Hot^pQt^ miicturt af mutton* 

Hot-pot^ mu^igs, offal dtihi^ 

Uii OR SUCIN^^ ARRANCiN6^ECHNIQUiS.^H^^ roasts, 

tufkeys, andi^milaf foM^ltm be triiead ofvpairiially il^ easier serving before 

they are placed ^;€fn::j^ be made i^iw^ as 

ftature Items If they^^ ^reifulhf^^^ compl^ly sliced. 

Thb mtar viiSs back on tfie frarne and 

decorated. Sbme foM items be amng^^ the buffet 

thetm. Figure S ^om lbbsters thatFy^^ and decorated before they were 
placed on iht ^rving^t^Sle as a ^nte^^ 

a. PRil^l^AllON SCHEDULE. Work stould be ^heduled so that all foods 
can be produoid eiiMy by^^^^ Pfrion in cha|ieiyriould make realistie 

food production plam/ke^lng^ in mind how ^^m^ be aligned and how many 

can be expected to be prmht. Below is a suggested s^uenoe that can be adapted to 
meet varying buffet requii^in^ 

a, WELL if)i ADVANCE. Prepare ice ^rvlngs and store in freeier, 

b. ONE DAVJ IN ApVAN rand up well ln the 
ref f igentor. Thmm include bast6 aspi^ snd chaud f rold for cmting; platin molds, with 
or without fruit^ boiled lob^ers; poached salmon; baste ingredients for hors d' owvres. 
Assemble and d^orate all pie^M requiring a^ic of chaud f rold/ ^^ially the large piecei. 
Do all baste %vork on planier& 



Lemon wedge 

Lemon sliee 

Pirsiey ^rig 

Choppy parsley 

Watarms^rig 

GriiledMr ^di4^ tbn^to 

Mushmm caps 

Nhfried or French fried 
onions 

Mactdoine 

GfMn peat 

Beetroot 

Red cabbage 
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0. DAY OF BUFPET, Pi^paiii perishabli foc^i, mioh as gretn miI^^^ 
eombination saiadi, fruit aarvinp« Finish aitangmign^ on large plattirs. Sat up trays of 
cold hors d*oswr^« Do final p^iration an hard oookid igg^ Finish off hot foods to 
bi ssrvMl In chafing dishis. 

10. PLACiMENT ON FOOD AND OTHiR ITEMS ON TASLiS- The buffet 
table and dining ttbles may bt set up as diicumd below« 

a. POODt The order in which food is placed on the buffet table depe ndi 
on the type of buff^ and the kind of food being wved. 

(1) For a snail buffrt, the food is usually placed on the buffet 
table in the revme order from the v^^y It appears on a menu with the exception of - 
hot rolls and demre^ they are generally pla^ at the end of the line. Demrts are 
sometimes pli^ on a siparme table near the end of the main buffet table, served to 
guet^ after tfiey have finlihed main mtal, or pla^ on the dining tables. Buffets 
may also be set up with the main cour^ items placed in the center of the table with 
their accompanying dishes placed next to them and the oth^ food items placed from 
left to right in the order of a i^ular menu. The more expeijsive meat or fish items are 
usually di^layed it the end of ttit other meat and flA di^lays. For elaborate buffed, 
slight deviations from ifte are permitted; food may be arranged in the 
manner that pritents the most attre^ive dl^^lay. 

(2) Food contelnei^ should be plaMd on the table neatly; they 
^ould not be so close tether that they appear crowded and should not be placed too 
near the edge of the table. Platters, bowls, and trays should be of proper slit; food should 
not extend beyond the edge of the conteiner. 

(3) Featured items, such as ^^mship round of b^f , a standing 
rib roast, or a la^ sttiffed fish, should be served at the end of the buffet table or at 
a leparate table. 

(4) ProvisiPns muwt be made to keep hot dishes hot and ^Id 

dishes cold. 

(5) Salads may be displayid In large bowls or In individual bowls; 
they are sometimes served from carts and are ^metimes made up by the gues^ from 
Ingredients dl flayed on the serving ^rt or a operate mving table« 

(6) Tht^rsPn in chailBe of the buffet *ould check the buffet 
table to wure th« fopds fiaii^ the prescribed plan and, to 
chide on color combirirtloM it^ 

b. SERVING UtiNSILS. /^ppfQ^flMmrylm^^wniih wu^hMw^Qm, 
forks, and tongs, with underllr*ii/*ould be placed near the di*es confining the food 
for which thfey are intended, or they may be placed In the distas. 
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g, CHINA, Main murm plitts should be pliced on the buffat table 
it the baginnlnfl of the lint, Platis for hot fowl should b€ warm. If de^rts art to 
bt dl^layed on the bufftt^ble, d^rt platas should be plactd near tht de^rts at tht 
end of the line, or on the d^^ table if a ^parata table is provided, 

d, SILViRWARi, NAPKINS, AND OTHER ITfMS, Individual plica 
settings of knlvei, forks/ ^ooni, napkins, gla^, and cups and saucirs should be set up 
on the dininfl tabi» Water^ butter, and certain demrts, such as pititi fours, may also 
be placed on tht ^dining tablet. 

11. SERVINQTHi QUESTS AND REPLINISHING POOD CONTAINIRS, The 
person In char^ of *t buffet rtiould make mire that gu«s are being ^ed properly 
and that containers on the buff(^ tiible are replenished when nece^ryt 

a* Sen/Ice virles with the type of buffet planned. Servers may be 
stationed at the buffet teble to aid guests with n^ entrees; or the meal may be planned 
so that guetti serve them^lves to ai| itemi di^slayed on the table, Severages should be 
seived by miters or waitrt^ at the dining tables. D^^rti may be picked up from the 
buffet table or d^rt ttble, or they may be ^rved to the guests at the dining tables. 

b. The buffet table should be kept atti^tive and food containers kipt 
idiquately filled thrQughoui the meal/ Wn^^^^ small enough that they will 

have to be replenidiri; all guerti should feel that tiiey a^ getting the best, not the leftovers. 
Platters, di^^ and chafing dfsh inwii should b^^ the kitchen and replenished 

and garNidied y/iihih ^ti^^ w to thr^fourths d^sleted. They ^ould not be 

replenished at the buffift table. A filled eontilner tftould be available to replace the one 
being remov^; a vacant space tftould not be left on the table. 
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PINGeR TYPe BUFFiTS 



12. ADVANTAGES OP FINQiR^TYPl BUFFITS OVIR SIT-DOWN 
BUFFiTS, Pingfr^typ€ buffets m one of the moit popular means of tntemlning gu^s. 
They are usfed for various ottisions and art idaal for patio partlei and where ^aci and 
f^ilities art limited. Some advantages of finger-type over sitKiowii buffets are llst^ below, 

a. More guetts can bt acoommodated because spise Is not needed for 
dining tabi^; the ty^ of lo^ wved can be eaten with the fingers or a fork as gueits 
ftand and chat. 

b, A greater variety of foods can be used. 

c. Quests ai^ not confined to a ^ecific area. They ^n move around 
and visit with rmre people. 

d, Mort cold foods can be t^ed. which means that many items 
be prepared in advance and rtfriy^ted, 

13; MENU PLANNING. There is more freriom in planning menus for 
f inger-WPt bwffitt ttan for ether meals, Mp^ any foods may be san^ as long as they 
are ti^, <^lorfal/ proptriy g^ can be ^rved in bite^iie portions, and ^n bt 

eattn with fingers or a fork. M« cold foods m usuaily planntd. Some tMmples 
of appr^riati taod itemf are listed^ btlow. 

a« Chteken kiw, 

b« MIfilatiHil en ^^11* vvith mustord. 

Hot ham biicuiti. 

d, SwKliA maatballi (variation). 

a. Sliced mtatt (tyrkty, corned betf, bwf tongue^ ^liml, and rotst 



bwf). 



t Asorad ctaMH with &mkm or bread, 

g. MMdMl ihi^ kebab (on bamboo ikevms). 

h. Shrimp witfi teok^ll sau^. 

i. Chicken burgundy (cub^ of chicken in wine mce). 
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k. Relish triys (as^rted). 

L Raw clams or oyitirs with cecktail sauce, 

m. Steamed clams or oyiters with drawn butter. 

n« Stiamship round of beef (with attendant). 

o. Chateaubriand (with attendant slicing the meat Into thin slices and 
serving it on a hot slice of French bread with maitre d'hotel butter), 

14. PLACIMINT OF FOOD AND OTHER ITIMS ON THi TASLE, 
Finger-type buffets do not demand any ipecific order for placing food and other items ' 
on the tabit. Suggestions for setting up a finger-type buffet ire given below, 

a. FOOD AND SEVERAGES, Food items should be arranged m that 
they make the be^ po^lble appearance and are within ea^ reach of the guests. 

(1) Color diould be oomidtredi foods of the same color should 
not bo grouped together* Containers should not be filled to ca^olty , and should be 
repleniiied fn Qowrdance with lib. They should be spoced m that they do not 
appear Growded and ihoyld ret pretru^ over the edge of the table* Two or three 
favorite fooA should not be dliployed on the same side of the table; they should be 
spaced to avoid trafffo |otis and eonge^fon. 

(2) Nec^^ry accompaniments should be next to the food Items 
they complement, li follom: 



(a) 


Mustard near btef, tongut , and ulami. 


(b) 


Horssridl^ nur ewnsd bmf. 


(e) 


Mayonrate ntir sIlMd turkey and chickan. 


(dr 


Small biioults or rolls In a chafing dish near chlektn 


(t) 


Maim d'hotel butnr nar Chateaubriand. 


(f) 


CoeMail picks nMr shrimp, meat balls, melon balls. 



and similar hem. 

(3) Osffee and tea divermrs and cups and ^uctn should be 
neatly arringed and avv^y from the flow of guette. Hot wffee and xm may be picked 
up by the guero or pamd an^ng them. Iced beverage, such as tea, coff^, punch, and 
lemonade, ^ould be poum' Into goblet or tumblw^s, pimd on the buffet table or a 
separate ^ble, and picked up by ^e§ti« An exceslve number of iced bwrag^ rfiouSd 
not be made at one time be^u^ they brcome weak and Insipid the ice mel^ 
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(4) FrsnGh, Swiis, Danish, and Italian pastries inciudo many tasty 
criitions that are bbp/ to itrva for finpr'type buff its. These dessert ittmi should be 
neatly dl^laytd near th© btvirag©s, Dacorated pitits fours, decoratid prtcut cake, assorttd 
cookies, and aTOrted tortes may be used. A horn of plenty, or cornucopia, filled with 
colorful choiaa fruits is often usad with di^rt displays. 

b, ORNAMiNTS AND iQUIPMf NT, A Ginttrpiece ihould be u^d but 
should not crowd tha food items. Candelabra or single candleholders may be usid with 
the ctnterpieca. Other than chafing dishes and other food oontainerSj few items of 
iquipment or sen/ing u^nslli are ne^^ry. Knives and spoons are needed for condiments 
and 'Miuces; small mucBn on which to plice the knives ^ould be provided near the 
condiments and ^uees. Forks are ne«!ed for cold sliced^meat displays. Small dishes and 
forks should be provided at two or more places on the table for guests to use if they 
so desire. An ample supply of cocktail napkins should also be placed on the table. 
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CENTlRPIECiS 



IB. SELICTINQ APPROPRIATE CiNTiRPIECES. A ctnterpiaai should not 
be a mm ^mmMtion; It tfiould ^mm i of ehwrful fr^n^ Whttht r the cinter piece 
is an in «fving« an arrangsmtnt of fruits, or a floral WTtn^mint, it must mjrt the occ^lon 
and fit in wiA tht ttiwrit Wn| mmi. It wmild in bad teste to ha^ an ice mni'mq 
of a b^MI play®^ latt in OwMpbrn when ©v^Yone is telkinj fTOttalL The oenterplece 
^loyld be ti» main pdnt of Interm, m it ^uld be placed whefiver it contributes to 
tt» &mm €A the mmpiene sttino* 

16. FLORAL ARRANQEMENTS, Floral an^ngimenti are always adaptable. 

a. The Mlort in a floral afTangamant rfiould harmoniit with the color 
of the table »vice, tablwioth, mi napkirm. It stwjid also be in proportion to the size 
of the table; small arrangementt are mil^le for mall tabl^, but a large arrangement 
is n^ded tor a large teblt. On the buffet ^le a floral arrangement may be any height 
within reaton If it is in corr^ proportion with tf» liie of the tebli. A floral centerpiece 
for a bufht teble should be dually atvactive from all ildes when the table is placed 
in the nnter of the dining arw* If ttw table is pla^ agaln^ the wall, the ceaitrplect 
nsy be a fan staped arrangemtnt Wn^labra or single candleholders may be used with 
floral arrangement. Candte of the ^me height or of diffMnt heights may be used, as 
appropriate^ 

b. The wntilner ^ould be m much a part of the picture in quality, 
te^mire, and col^ as the chinamre, crytttl, and rilvervwre. Different types of containers 
are needed to make amngamen^ in various %izm, shap^, materials, and colors. 

c. Floral arfBnggrMnts niay be purchawl from the florist or prepared 
from cut flowers purchM^ from the florist It is wl^r to purcha^ finished centarpieces 
units me^ penonnel are qualified to pr^are them. 

17, ^ ICE CARVINGS. The u^ and method of preparing ice can/inp are discussed 

below, 

s. USE OF ICE CARVINGS, Ice carvings ai^ the most decorative 
additions to buffet tables and they ^ a festive atmosphere. They can be u^ strictly 
for decorative purpow, aich as a wmn, a large candle, or other d^lgn; as containers 
for food that muwt be k^t on tee during the trying period, such as bowls of shrimp, 
caviar, chicken, or other items; or as flower containers, making a combined floral 
centerpie^ and tee-^nring ^nt^lera (fig. B), 

b, SELECTING APPROPRIATE DESIGNS. As is true of floral 
centerpieces and other decomions, ice can/ings must be appropriate for the occaiion and 
in keeping with the theme. Some ajggMtions for designs for holidays, special occasions, 
and particular seasons are given talow. 
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(1j Viltntlnt's Day-Lovf bir* on a hwirt, 

(2) itmr-Rabbit, flovwr taiktt. 

(3) Fourth of July-Uberty tall, fire OTCktrs. 

(4) Thank^jvlnf Day-Turkty, h^n of pltn^. 

(5) Chfl^ma^&nta Ctaus, Chriitmas wee, angeli, toyi, 
(Q) W^dint-Beirs, love bir^« 

(7) Amiivtiwry^^Ltnefs* numbers. 

(8) Sporting tvents-^ll boat, automobile, bas^ll player, golfer, 
or any design appropriate for the partiwlar event, 

(8) Autumn theme-Horn of plenty wfth diflalay of fresh fruit, 

(10) Spring theme--F lower bask^. 

(11) AlUpurpo^ iffair-Flower taskit, twan, punch bowL 

SOURCiS OF PATTERNS. Magailnes, newspapers, advertisement, 
and photorapf^ are sources of ideas for patterns for desigr^. Personnel re^nsible for 
making patterns should keep a file of pictures appropriate for making design patterni, 

d, MAKINQ PATTiRNS. Almost any picture mn be copied and made 
Into a citable pattern for ice carving. After a picture of the desired dwgn is found, 
it should be divided into 20 lections vertically and 40 sections horiiontally (figs. 7 and 
8) (A block of ice is uajally 20 inch^ wide and 44 inches high, but 4 inch^ of the 
overall height cannot be used,) The pirture can then be copied or enlarged by taking 
inothef piece of plain paper and duplicating the squares (1 Inch in sue, or to enlarge 
the picture, the squares can be made lai^er than 1 inch). 

t. SOURCi OF ICi, Natural ict can be used, but sin^ it is usually 
unavailable, minufacturtd ice Is used* 

(1) Manufactured ice wmes In blocks with approximate 
measurementi of 40 k 20 x 10 inches. Sometimes the i^ Is "milky" cloudy on one 
or both ends and requires slight adjustments when positioning the pa jgainst the 
block to avoid using the le^ attractive areas* 

(2) Colored Ice can be made by adding food coloring to the water 
and stirring it several times before It freeies. The use of colored ice for c n/ings, however, 
is not practical becau^ the ice is not crystal clear If coloring is added. The ice looks 
more like colored inow, and details of the carving are lost. If color is desired, colored 

ting should be u^. 
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Figure 7, IctH^srving dwgn divide into stations. 




f. EQUIPMiNT. IVtoiA of tha tools used in mmnq be obtiined 
ffom tiirtwife ^opes, Sailc wving wq\% (fig* 9) Ir^ludt the following: 

(1) Qin opener for merki^ outlines, 

(2) lot piek for ahipping and marking outlinei. 

(3) V^isel for iiiarking and ^'ooving. 

(4) Srall ehi^li, 1/4 to 2 ineh^ wide, for genaral oarving. 

(5) Shorts ard long^handM i^ shaw for preliminai^ rttnoval 
and moothing of ioi. 

{6) to remove rough ^ts and round off ed^s, 

(7) Yardsttek fw meamiring. 

(8) Japanm mNn and ero»€ut ^w to remove large pie^s of ii^ 
or make relief for Mpt and> to eut betwem wings on bird oirvingi. 

ffl) Iterm to remove %n^m ioe and to handlt, transport, and 
di^lay ^rvtnp^ mch m a whisk broom, rubber gloves, ioe hMks or tonp, watfrproof 
box, and wooden carriir. 

g. WORK AREA. It ii not niMMry to ^rve under refrigeration; 
a skilM artist mn finish a oarving at i^om temperature. A nenrefrigerated area, however, 
must have good floor drainage and proteetion apinst sun and drafts. rmiiti are 
achieved when the Is^n^ at a height of about 18 to 20 inehes. A small plei^ 
of burlap tfiould be iviilable to plaee under the i^rving to hold it in place. Even though 
ice can be carved at room temperature, tfie ideal temperature is between 10^ and 28 P. 
Most ciubs do not have efficient refrigerated wp^i but arrangement (^n usually be made 
with the local ^pplier to use his refrfprated storage spa^ for praparing the carvinp. 

h. HAND LI NO ICi. 1^ is quite rugged and r^uiris only normal ^ra; 
however, the use of ice tongs rtiould be reftt^ioted to movir^ ice prior to completion 
of a ^rving be^u^ the tongs cause holes and mxkn in the i^ unim tfiey are used 
with great caution. Tonp may be In some CMi to lift the ice trying at the base 
and plaM it on a wooden terrier. When i^ is f ir^ remove from tN freeier it is too 
brittle and hard to handle. It ^uld be allMr^ to stand for tbout M or 40 rninutM^ 
before carving is started. On tfie otfier hand. If the i^ Is left out too long« It will have 
a tendeney to flake under the chlsil or ^mm. Should i^ ^rvinp break during carving, 
the damage mn URially be repaired by one of the follmring methods: 

( 1 ) Simple brMks or cracks will r^ir them^lv^ when the pie^ 
are held together arid placed tack in tiie freeier. 
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(2) Serioui breaks osn be Mided tc^^tfief by paeking witii du#i 
and wrapping with rte^ealothk 

(3) If a aarving breaks in tm, it mn bi weldad by sprinkling 
^It literally ev8f both airfac^ of tfit bnak, pJacing the u^er portion In pltot, pouring 
a ^11 amount of water on the area, and freezing it until fimi. 

I PROCEDURiS, The proeedur^ below are prmnted m an example 
of How let ^ivinfl ti done. The mtrm yneral tediniquM mn be applied to proMdures 
for preparing any in ^rving. Even though a blook of ice is quite runid^ i partly ^rved 
blocK must be handled ^refully; the ilightert bump m\ mm br«to or o^aeks in *in 
plans. A wan ice ntving i§ prepared m folloMi 

(1) The pattenri (d above) to pland ^Inst a bloqk of ioe and 
the outline tn^ with ttie V-chi^l, nn opener, or in plok {fip, 10 and 11). As the 
Ice starts to melt during the carving proc^, these outlines nwy have to be re-ti^nd from 
time to time to toeep a fairly ^©d picture of what is being nrved, 

(2) Riliefi, odd ends, and nrntft are out witfi a »w (figs. 12 
and 13), This will as a ttopping gap and elimlnati br^kage and eMc^ive in removaL 

(3) The figure ^ould then be ^wed under the neck and behind 
the head (fig. 14). PrtllmlntrY ^ping of the head is done with a shavp-, 

(4) The ^w is u^ to ^lit or sepante ttie wingi (fig« IB). 

(5) In is removed and wli^ are riiw^ witfi a shaver and chlseL 
making a separation of approximately 3 tti 4 ineh^ wicte (fig. 16). 

(6) A ehi^l Is uMl to complete shaping tfie hnd. This ^ould 
be done last benuse it will melt out of propoition if nmpleted first (fig. 17). 

(7) The holes for the eyes ari then borrt wi* a anall chisel, 
and tfie carving is rndy for dl^lay. The base of Ae swan may be acnnted wWi the 
shaver to simulate wavM 

Note. Never waMi the In nrvlng after nnpletlon; vrartiing hastens the melting proc^ 
Avoid sliding the In seulp^re ova^ a rough ^rtan beniM *e slightM jar or bump 
may nuie irre^rable damage. 

I CARRIERS AND DISPLAY BOXgS. ft^irs are u^ to Mf«port 
nrvinp. In some nm tfiey are uied to dl^lay the nrvin» They are nnsmicted 
of 2 3C 4 Inch lumber and light plywood. The 2 x 4 Inrt plecM of lumb^ are about 
36 Inches long and tfie plyvittod approximately 14 % 24 Inches « leave in op^^ In 
the nnw for drainage and reduction of vwlgM. A di^lay box nn be Miwru^ of 
hnvy plywood witti Inside dlmendons ©f 42 indw by M IndiwN B in^«. The display 
box must tave a piMte or sheet m^l lining to nntain the water m the ice ™» a 
more elaborate version of a dl^lay box is one wl* a plastfc drain hwe to nrry the 
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Figure 10. Httem piMtd agiinn bEoek of 'm. 
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Figure 11. Pattern outrme tra^d on block of let. 
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Figure 12. Saw in patitlori for ramovins eemir of in 
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Figure IB. Rtmovini 1^ from betwaw winp. 
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rtmoff to a reeeptaele undtrosmth ov away ttom thm table. 4 display box becoaea 
unaligKtly after muGh uie and if not concealed distraati iQtm the overall appearanc( 
of the buffet table. The box aan be covered with aliminim foll^ or sheets or 
tableclotha can be used to conceal it. If sheets or tablecloths are used, they 
mist not touch the ice, or a "wicking" effect will be created and spoil the 
appearance of the buffet « 

k. DISPLAY OF CARVING. For best results, ice carvings should be displayed 
about 1 hour before piests arrive so that the carvings can develop that desired 
sparkling effect. To light the carving, outdoor ChristMs lights can be placed in 
the bo3c around the base of the carving* If crushed or shaved ice Is placed over 
the llghtSj they ^11 create very effective spots of color. Another means of 
lighting the carving Is to place spot lights with colored disks behind It. If 
lights are not used, greenery can be placed to the display box arorad the base of 
the carving. Carvtogs last, at room temperature, from 3 to 8 hours depending, on 
the size and type of the carving. For example, a flower basket (fig. 18) will 
last almost twice as Irag as a stmn because of the small neck and thin ^diigs of 
the swan* A draft will cause the Ice to melt faster. 

I. INSERTS USED IN ICE CARVINGS. Items such as imblifns, 
photographs and guest lira can be \ratir proafed and In^rted into an appitsprlate 
bi£kgrQund, An embltm be uw^ m follow: 

(1) The it mark^ on tht i^, and then a slit is sawed 
down through tfie nnt&r of tht m (fig. 19) laiie enough to lodge the emblem. 

(2) The emblem is in^ivd (fig, 20) and fine or slush is paektd 
above and around It to seal the rilt 

(3) The tee Is return^ to the freew for 2 1© 3 hwn, and then 
tfie exm m is remo^ md the ^rving fmlihed appropriately by using a V^hiseh 
Figure 21 riiows tfie finishsd tfiAiem in a display boic. 

18. MISCELLANiOUS CEriTiRPIECES, Other itemt tiiat ein be used to create 
eentefpiem are m follows: 

a. Fr^ pinMppI^ topped, rartd, and damrated in various vra^. 

b. An umllMd iMf of vvhHe bread nn be cut Into a aiittble 
and brtowMd off in de^ M er in an oven. 

Red ^b^e to «metimes umA m a to hold vpetiiars Mek 
on GMktail ptolA It wi ato be partially holloMd and filled wMi an appropriate oooktaii 
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Ptgurt 19, Saw slit in iw whm mbltm is to to instmd. 
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Pidurt 20, Innrtlng arabltm into ilit. 
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APPiNDIX 
RfPERENCiS 



Tht Profesianal Chitfs' Book of Buffett, Qiorge K Waldner and Klaus Mitttrhauser 
Thought for Buftatt-lnttitun Publi^ing Co., Houghtons Mifflen Co., Botton, Mas. 
iheyelopfldii of Cooksry, William ^ H^ ' 
lea Carving Made Ea^, Jeswh Amendola 
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USSON 2 Credit Hours: 2 

SiLF-G RAPING 
LE^N EXERCISES 

RiQUIREMiNT. Ixeralm 1 through 20 art multiple choloi. Eaah exereM has only 
ont iingla^bttt anivvef. Indteatt your eholee by elr^ling the oppropriatt letter^ 

1. What faetor tfiould be Mnsldtred to help the planner My within the club budget 
^ when planning a buffet? 

i. Type of meal, whether simple or elaborate, 

b. How to u^ \Bhoym%* 

c. Number of meals to be served. 

d. PrtQe of the meaL ^ 

2. What planning factor should be conildered to asmjre that all food items will be 
well pr^ - . 

a. Quality of a^tlable fo^ items. 

b, Deie^tion of authori^ for preparation to the chef, 
0. Capabilities of olub p^ersonneL 

d. Availability of establistad reeipes, 

3. After a buffet has b^n planned in detail the ma^er plan ^ould be reviewed witfi 

a. all pfiwnnel invoK^« 

b. the elub hostes. 

c. the accounting depir^fient, 

d. the adviiory rammlttee« 
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The type and n^*tr of itims to include on abuffit luncheon menu isditirmin^d 
by whit? 

a, Thi numbir of gue^ iKpsct^. 

b. The omslon for whleh the buffet is plennrt. 
Club risylst!or^» 

d. The day of the wMk 

How is chayd frold uied? 

i« It is served with hot vegetiblis. 

b. It is uwmi with cold maided ^lids. 

a. It is to covw* «ld meeti, poultry, or fish. 

d« It is lerved with hot poultry, 

A clear jellied coating used to add a glo^ sheen and preserve the flavor of cold 
item is ciiled 

a. blanquettt. 

b. a^iCp 

c, mous^. 

d, chaud frold. 

Decorations for hams are determined to some extent by 

a. the type of ham. 

b« the cooking method, 

s. its ^rition on the buffet table. 

d, the type of coating used. 
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8, A suitabli garnl^ for pan^frM fi^ is- 
a. mu^rMm ^ps« 

green pe^. 
e, lemon widgei. 
d. mitef^rra, 

9« D^mmU, if plind on tiie buffet ^bie, ire gentfilly locittd whtre? 

a. At tN beginning of the lira. 

b, B^ore the main entree dbplay. 
Qr At tilt end of the line. 

d. Aftw the ^lad display. 

10. For a mt^own buffet^ individual piMe setting itms ihould be placed- 

a. on trays stt the beginning of the buffet table. 

b. on trays at the end of tN buftat t^le. 

e« on a aipMMe table at die md of the buffet table, 
d. on the dining ttbiM 



11, At a rit-down buftet, where ^uld beverage be plaoed? 

a« At tha beginning ^ die lira, for gum to lefva tlienmliM. 
b. At the and of ttw buffet tablt, for to serve thenmhm. 



Q, On a separata ttbia near the md of die buffet tablet where gues^ can serve 
thenMlvM whtemw they art r»dy for bavera^ 

- On the dining ttbliif Sar^ 
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12. How sliQuld food eontalnera replenished? 

a. They should bs :replenished at the table when they are onfe-fourth 
depleted. 

bV They should be takro to the kltchra and replenished whm they are CTpty* 

c. They should be repleniahed at the table whan they are t^-thirda to 
three'-fourtha depicted p 

d. They should be taken to the kitahen «id replenished when they are 
two-*tMrds t© thLres-fourtha depieted« 

13. You plan to include shrimp on a finger-type buffet menu, Whleh of the 
ahriap dishea would be moat appropriate? 

a. Stalmp ehow meixi. 

b» Shrtop with cocktail sauce, 

c. Shrimp Creole . 

d* Shrimp and rice aaaaerole. 

14. For a finger-type buffet^ how should food itmes be arranged on the table? 
a. In the order ta which they appear on a regular menu, 

b* Desserts at the Md of the line with other Itema in the order in which 
they appear on a regular menUi 

=1 

e. In any order that nakea the table moat attrmetivB. 

d. In the reverse order la which they appear on a resular menu. 
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16. Thi moft importint requliiti for a cinterplece is that it 

a. suit the owislon for which It is btinf used* 

b. bf ddMi^ive and eolorful. 

c. be lariir than the Itrg^ food Itsm display^, 
d« be tqually atti^^ive from all sldti. 

16. Whteh of the following dwgns would be most ipproprlate for an tee carving for 
an annhmnry th^ne? 



a, Horn of plenty. 

b. Letters and numbers. 
e« Ameri^n e^le, 

d. Flower ba^et. 

17, What kind of ic^ is usually used for wr nn^ 
a« Clear natui^l tee. 

b. Clear manufaeturid let. 

Colored manuftetured ice. 

d. White manufartured dry tee* 

18, The ideal ^mperature for an ice carving work s^p if^- 

a. CP to 10^ F. 

b. 10^ to a® F. 

c. 32® to 47® F. 

d. Room temperature. 
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1, M pinupplH topped, m^, ind dicoriitri in varioyi m 



i An unsM loll of whiti bread can be cut Ints i nMli dnign 
aiMj Imed off Ir diep fat or In an oven, 
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(8) BLADE CHUCK. Blade chuck stiaic is economical and has 
a welUdeveloped flavor, but it veriei in tendeme^. 

(9) RIB EYE {BONELESS RIB STEAK), The rib eye or 
dslmonico steak has vtry little fat, has a weli'developed flavor, and is very tender, 

(10) ARM CHUCK, Arm chuck sttak is ont of the less-tender 
steaks, but it has a well-daviioprt flavor. It (s btit uied as Swiss steak or braistd. 

(11) ROUND. Round ttfak, which is not so flavorful nor juicy 
some of the other ftfaks, may be cut into top round, bottom round, and tyt^of-round 

iteaks. The top rounf! Is the tenderest of the thfit cuts. Bottom rtund itiaks are frequfntly 
prepared as Swi^ stiaki. The eye-of "round steaki, not vefy tender, are sometime proct^ed 
into sandwich ^eaks« 

(12) FLANK, Flank steak has very little fat and has b' 
welWeveioped flavor, but it is one of the less-ttndir cuts of beef, 

b. ROASTS. Some of the more popular roasts are as follows: 

(1) RIB. Rib roast Is unexcell^ for tenderness and flavor. It is 
easy to prepare, carve, and serve. It is frequently called standing rib. It can be oven roasted 
in the top four grades. 

(2) RIB EYE, Rib eye roist is the meaty, boneless heart of the 
standing rib. It has excellent flavor and is very tender in the higher grades of beef. It 
can be oven roisted in grades Prime through Standard. 

(3) RUMP, Rump rMst ii very flavorful but is leis tender than 
the rib and contains a considerable amount of bone. It can be oven roasted in grades 
Prime, Choice, and Good. 

(4) SIRLOIN TIP. Sirloin tip is a boneless roast with very little 
waste. It is not wo tender as sirloin steak but has good flavor. In Prime, Choice, and 
Good grades, it is tender enough to be oven roasted; in lower gradii, it should be used 
as pot roast. 

(5) EYE-OF-ROUND. The eye-of-round roast is lean and meaty. 
It is one of the laii-tender cuts but has good flavor. In gradis lower than Primi and 
Choice, It 'ihould be pot roasted. 

(6) HilL OF ROUND. A heel of round roast Is a boneless, 
le^tender cut. It should be pot roasted regardle^ of grade. 

(7) BLADE CHUCK. Blade chuck is an economical roast with 
ixcillent, full beef flavor. It can be oven roasted in Prime and Choice grades, although 
it has several musclis that varv in tinderne^. All grades make excellent pot roasts. 

(8) SHOULDErl ARM. A shoulder arm roast contains less bone 
than the blade chuck and has the same welUdeveloped flavor, but it is le^ tender. It 
should be used as pot roast in all grades. 

(9) BRISKET. Brisket is often cured and sold as corned beef; 
it is il^ sold fredii usually with the bones removed. It is not a tender cut and rfiould 
be pot roasted. 
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St€tlOl1 II 

PORK, ViAL, AND LAMB 



10, GENERAL, Pork followi beyf in popularity for club use. Vaol and 
lamb era seldom used. As is trut with bmf, mettles of eutEing and nimii of cu^ of 
pork, veil, and limb >^rY somewhat In diff€rent areas. Figure 2 through 4 show cuts 
and theiV usat. 

1 1, PORK. Clarification or grading and ^rious cuiM of pork art diious^ bflow. 

a. CLASSIFICATION OR GRADING. The clar if lotion or grading of ^ 
pork carodi^ is based primarily on the use to whieh the meat If adapted. Some 
are best ^Itid for ^le as fredi pork, others for aurlng in dry ^It, and otiiei^ for pro^^ing 
for smoked meats. Unlike beef, yn\, and lamb, mott pork does not l^ve Ae packing 
plant in car^r form but is divided into aaroar cuts. Only about IB to 20 percent of 
the cuts are ^Id fr^; tiie remaining W to 85 percent are cured, rendered Into lard, 
or manufacture into meat product. The weight of a carc^ and the proi^rtion of fat 

it carries dete rmin^ i^ adapt^ility to a particular use. The whole^le tnde dMres fairly 
lean bacons averaging 8 to 10 pounds; to pr^u^ thm, 150^ to ZOO^pound ^r^sies 
with d^p sides and modente fini^ are i^uired. Such carca^^ are designated as the 
meat-type. Similar weight caroms which carry considerebiy more flnl^ are dMgnated 
as the fat^^pe. the claMs or grades or pork cai^^^ are shown in ^ble 2. Carca^ 
hop are clarified as barrows (cattm^ ho^l and giln (immature sows), which weigh 
from 10 to 30 pounds; dippers {80 to 1M pounds); m^t- or fat-type (130 to 
240 pounds); mm (200 to 320 pounds); stags (200 to 400 pounds); and boars. The Armed 
Forces pmcures either barrow or gilt carcasses, gi^de U.S. No. 1 or No, 2. 

b. CUT& OF PORK. Whole^le cuts of pork, as designated by some 
meat pro^s^rs, include ^e jowl, Bo^on butt or shoulder, loin, ham, ^arerite and side, 
and picnic. Figure 2 shov\^ the various roa^, chops or steaks, and other retail items 
obtained from the i^rious whol^le cuts. 

12, VEAU 

a. VIAL CLASSES AND GRAOiS, V^l and calf meati are from 
bovine carcass u^ally Ira than 1 y^r old. Veal has very little proMtive fat covering, 
it is high in moisture content, and it does not lend itielf to aging or ripening. It is tiierefore 
n^^^ary to move veal Into r^il channels without delay. Beef and v^l cuts, ^*de from 
their water, fat, araJ mineral mntent, differ mainly In siie and in de^riptive terminology. 
Veal is tender by nature of Its age. VeaJ caroms are grouped Into thr^ cl^is: lightweight 
(70 pounds or le^); mediumweight (71 to 110 pounds); and heavyweight (111 pounds 
or more). The meat^to^ne ratio Is an important fa^or In ff^adlng veal. Inamuch m 
ail veal Is immature, there is not so much difference in the tme of hlghor or lower grade 
vea( as there is in other mrmm meats. The USDA grades of veal are No. 1 prime, No. 2 
choiee. No. 3 go^. No. 4 standard. No. 6 utiliWf artd No. 8 cull. 
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PORK CHART 




1. Jewl 

2* BoMn butt or ihouidtf 
3. Loin 



4. Ham 

5. Spartribi and side 

6. Picnic 



Figure 2. Whole^li and retail outs of pork. 
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VEAL CHART 



PROM AND HOW TO COOIt THEM 




1. 
2. 
3. 
4. 



Arm or Moulder 

Rib 

Loin 

Sirloin 



5. 
6. 
7. 



Leg or round 

Breast 

Forediank 



Flguri 3. Wholeale ind rttail cuts of veal. 
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LAMB CHART 



RITAIU eUTS OF LAMR — WHIRE THIV COME FROM AND HOW TO COOK THEM 




Flgurt 4. Primal and retail cuts of lamb. 
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Tsbis 2« or grmim of 

Mtet^Typa Hop 
Number 1 
Number 2 
Number 3 
Mtdium 
Cull 



hop 



Fat-ryp@ Hogs 
Mumbsr 1 
Nymbiir 2 
Nymber 3 
Mtdium 
Cull 



b. CUTS OF VEAL, Whole^li cuts of veal, m dtsignated by soma meat 
prooeisori, include the irm or ihoulder, rib, loin, sirloin, lag or round, brtiit, and 
foreshank. Ffgure 3 shov^ the various rMsts, chopi or stiiks, end other ^etail Item^ 
obtained from the whoie^le outB. 

13. LAMB, Chiraeterlsti^, eateries and clai^i, and cuts of lamb are ditcuised 
below« • 

a, LAMB AND MUTTON CHARACTiRISTICS. Lamb and mutton are 
i^ntial! f fresh meat product since thiy do not curt advantageously or produce desirable 
canned meat product. The bulk of this meat is consumed within 10 days after slaughter. 
Some of it is frozen during the parl^ of greater iupply. Lamb and mutton are not 
improved by aging* Approximately 90 parcent of the sheep meat consumed in America 
is lamb because it is superior to mutton in tendeme^ and flavor. Generally, lamb for 
slaughter is Ibu than 1 year old, but may be older. 

b, CATiGORlES AND CLASSfS. The three general categories of 
^rcass shaep are lamb, yearling, and mutton. The USD A cla«s of lamb, yearling mutton, 
and mutton are as fallows: 

(1) LAMB AND YEARLING MUTTON. Lamb and yaarling 
mutton are ^repted into the following cla^s: prime, choi^, good, utility, and culL 

{2) MUTTON, Mutton is ^regated into the following claaesr 
choice, good, utility, ^nd culU 

c, CUTS or LAMB, pMnwl and retail cuts of lamb are *own In 

figure 4. 
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POULTRY AND FISH 

14. POULTRY, Poultry is graded^ marked, and selected as discussed balow. 

a. INSPECTION AND GRADING OF POULTRY, Poultry Is graded by 
the USDA as U.S. Grade A, U.S. Grade B, and U.S. Grade C. Ordinarily only U.S. 
Grade A poultry is sold at retail. The grades apply to chickens, turkeys, ducks, geeie, 
and guineas. U.S. Grade A birds are well flexed and meaty, well fini^fd, and attractive 
in appearanoe. Poultry must be Federally in^^ted for wholesominess before it can be 
graded for quality. Often the inspection mark and the grade mark art diiplayed together. 
The grade shield may be found on any kind of chilled or froien, readV'to-cook poultry 
or poultry parts. 

b. AGE CLASS OF POULTRY. The grade of the poultry doei not 
indicate how tender the poultry is; age is the ^determining factor. Young birds are more 
tendtr than older ones. A^ can bt ditermined by flexibility and size of breastbonf and 
^tilage. If tfie poultry Is not young, the labal ^rrles the word "mature," "old," or 
spmo similar word, 

(1) YOUNG TINDER CLASSES. Young tender claisw are most 
citable for birbeajing^ frttzlng, trolling, or roasting 

(a) Young chiokeni may be labeled as young chicken, 
Rock Corni^ game hen, broiler, fryer, roaster, or ^pons, 

(b) Young turkeys may be labeled as young turkey, 
fryer-roasttr, young hen, or young torn. 

(c) Young ducki may be labeM as duckling, young 
duckling, broiler duckling, fry^ duckling, or roatter duckling. 

(2) MATURE, LESS TINDER CLASS. Poultry i.i the maUire, 
{fss^tendtf class may be preferred for mwing, baking, soups, or ^lads. 

(a) Mature chickens may be labeled as mature chicken, 
old chicken, hen, stewing chickm, or fowl. 

(b) Matui^ turkeys may be labeled as mature turkey, 
yearling turkey, or old turkey, 

ic) Mature ducks, getii, and guineas may be labeltd as , 

mature or old. 

c. FACTORS TO CONSIDiR IN Sf LiCTING POULTRY. In selecting 
poultry, consider the following: 



93 

103 



9fe 

(1) QUALITY. Qualitv can be determined by grade as indicated 

in a above. 

(2) USE. Use of tht poultry should determini the election. For 
eximpls, if chickens or turkeys art being chosen for salad, they ihould be chosen fronn 
the matyre, It^tinder class (b(2) above). 

{3) FRESHNESS. Freshne^ Is indicated by moist, soft condition 
of flesh. Skin and flesh *ouid be ^ft and tlastic. Skin is OTiooth and pliable on ynung 
birdi; it is ciear, unbrui^, and unbroken. 

i^) SIZE. Size should also be considered. Select the siia 
appropriate for its Intended u^, 

IS. FISH. Types of fi^i and how they are marketid and selected are discussid 

below. 

a, TYPES OF FISH. The two types of fish are finfish and ^ellfish. 

(1) FINFISH. Finfish are further clarified as fat fish and lean 
fish. Those most frtquently used are as follo\fl^: 

(a) F^T FISH, Lake trout, ^Imon, tuna, halibut, 
macktrel, and ocean perch are types of fat fish. 

(b) LiAN FISH. Yellow perch, haddocK flounder, cod, 
and red snapper ire considerad lean fish. 

(2) SHELLFISH. ^Shillfi^ moit often u^ include oysters, 
shrimp, clims, crabs, lobsttni, and mllops. All are considered lean fish. 

b, HOW FISH ARi MARKBTfO. Forms In which fi^ ira marketid 
ire discussed below. 

(1) Finfitfi may be pun^hasad in a variety of forms or cuts-whole 
(or round) fish; drawn, dr^sad, arid pBtv4rmmdi fi^; and staiks and filled. 

(a) Whala (or round) fish are ^Id Just as they come from 
the watar, txcept that the gilli riiould be rimov^. They are either naturally small fl^ 
or small sii^ of certain ^rieti^ 

(b) Drawn flih have the entr^lli removed; tha heads may 

b\bo ba nmov^^ 

(o) Drawd fish have bean scaled and drawn, and have 
the h^d, tall, ind imially Htm fins ramo^. 



o 

ERIC 



(d) Pan^rtised fish are small fish, such as yellQw perch 
and flounder, that have the icalei, entrails, head, tail, and fins, and sometimes the backbone 
removed. They may be ^lit open along the belly or back. 

(e) Steaks are cross sections of large dre^d fish, such ay 

salmon or halibut. 

(f) Fillets are the meaty sides of fish cut Itngthwise away 

from the backbone, 

(2) Shellfish are commonly marketid live, shucked, or cooked, 

(a) Crabs, lobsters, clams, and oysters can be purchased 

live in the shell. 

(b) Shuckid shellfish are raw oysters, clams, shrimp, and 
scallops that have been removed from the shell and kept on ice until sold. 

(c) Edible portions of crabs, shrimp, and lobsters are also 
marketed ready to eat; they are cooktd and the edibit portions are pieked from the shells. 

c. GUIDELINES FOR SELECTING FISH. Guidelines for electing fish 
are given below. 

(1) FROZEN FISH. Frozen fish must show no signs of defrosting 
and be free of unplea^nt odor; also, tha pickaglng murt be intact. It it wi^ to saltet 
frozen fish that have been prepared by a riliable eoncern and sold by a reliable dealer, 

(2) FRESH FISH. Fr^ fish rfiould have a fr^h appearance and 
no objectionable odor. The flesh ihould be firm, moist, and elastic; the eyes, bright, clear, 
and unsunken. Scales ^ould be firmly attached. 

(3) FRESH OR FROZfN CANNED OYSTERS. The liquor 
should be clean and sweet smelling and should show no sign of pink coloring. The cans 
should rfiow no evidence of sweirhig, 

(4) LIVE LOBSTERS. Lobstef^ must be alive when purchased 
in the shelL When a live lobster it placed in boiling wmter to cook, the tail curls tightly 
under the body. If it does not, the lob^er vn^s dead before being pl^ri in the boiling 
water and should not be eaten. 
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CHAPTIR 3 
FRUITS AND VEGETABLES 



16. HOW GRADE STANDARDS ARE DEVELOPED. The Agriculture Marketing 
SBfyme of USDA has developed gridt itandirdi for most fruits and vegetables, and many 
States have adopted th^ mndardi. The grade itandards have little to do with customer 
preferen^ or nutritional value; they are bated mainly on general appearance, size, truene^ 
to fi/p^f and freedom from blemi'ih« Thiss gradei are established with the cooperation 
Qf growers, rnarketeri, and t^hnlcians throughout the industry who are specialiiti in each 
commodity Qonsidorad. The grades are not compulsory, but if thty are u^d and the package 
carries the gradi, name, or number, the contents must meet the specifications for interstate 
and intrattati commerce. 

17. SILECTING FRISH FRUITS AND VEGETABLES. Fre^ fruits and 
vegetables are highly perishable and lo^ their flavor and freshne^ rapidly if they are 
not carefuHy seleoted and handled. Fresh fruits and vegetables are selected by grade, weight, 
and size; howtver, use of a product must alio be considered. For example, asparagus 
"crooks" may be purcha^d instiad of straight stalks, which are more expensive, if the 
asparagus is to bt ^rved in mt pieces, 

a. GRADES. Some of the Fedtral claisifications for quality are U,S. 
ixtra Fancy, UJ. Fancy, U.S. Ixtra No. 1, U.S. No. 1, and U.S. No, Z There are other 
grades of commodities to fit ^^ial QBm$, such as U.S. Combination; U.S. No, 1 Bronze 
(tor grapefruit, for instanct); U.S. No, 1 Broilti^ (for onions), and U.S. No. 3 for citrus 
fruits. 

(1) fresh frui^ are graded as U.S. No, 1 or U.S. Fancy. 
Some lots of aiccfptionaliy high quali^ fruit ire designated as Extra Fancy. U.S. No. 3 
grade derignatlon fs u^ only in the standards for citrus fruits, products that lend 
therrBelves to teparatlon into many different classifications. U.S. No. 1, the grade most 
often purcha^ by the military, is the highsit grade of good average quality that is practical 
to pick under normal commercial conditions. Under normal growing conditions, 
approximately SO pefcent of the crop falls into this grade. U.S. Combination, or U.S* 
Commercial, grade 1$ an Intermediate grade that is not up to U.S. No, 1 standard but 
is pjperior to No. 2« 

(2) Most fresh Nregetablei are U.S. No. 1. Some lots of extremely 
good quality art deslgnatid as Faney. 

(3) Terms ^ch as "superb," "desirable," "delicious," and other 
de^riptive terms may be used as trade names only-nevtr as grades, 

b. WilGHT. Wei^t has been standardized on many items by the USDA* 
Various iizid conl^inm^ of fr^ items have ^ecific, approved, standardized weights, as 
foMows: 
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(1) Littuc^eastirn crate-70 pounds. 

(2) Spinach-bushii»18 poundi. 

(3) Snap btans--bushil»30 pounds. 

(4) Tomatoes-lug box-32 pounds; bushel-*53 pounds. 

(5) Corn-bushel-35 pounds; sack (100 ears)--55 pounds. 

C, SIZE. Somt fruiti ind vegstibles are clarified according to size, as 

follows- 

(1) Relative lizes^-green peppers-small, nriedigm, or large. 

(2) Definite lizes-tomatoei In lugs. 

(3) Minimum and maximum sizes-citrus fruits. 

18. FRESH FRUITS. Some of the fresh fryits used most frequently are discussed 

below. 

i. ORANGES. Quility characteristics and varieties are discussed below. 

(1) QUALITY CHARACTERISTICS. A good quality orange is 
firm, heavy for its slzi, has a fine textured skin, and has a 10 to 1 sugar to acid ratio, 
tolor does not denoti quality or maturity. An orange may be mature and be of good 
quality but have i greenish cast coloring. A harmless vegetable dye solution is added to 
many of the oranges from Florida and California to give the skin the deep orange color 
exp^ted by consumers* The law requires that all oranges treaied with dye be stamped 
"Color Added." Good quality orangti will keep from 8 to 12 weeks at a temperature 
of 31® to 38^ F. with 85- to 90-percent relative humidity. 

(2) VARIETIES. The most popular varieties of oranges art as 

follows: 

(a) Valenciis constitute more than half of the United 
States orange crop in most years. The Valencia orang© is round or slightly oval in shape, 
medium to large In siie, has two to six ^ds, is juicy, and Is a good keeper.- It ripens 
late in the ^ason a^er othtr varittits art off the market, 

(b) Washington Navtis aacount for a llnle 1^ than a fifth 
of the total crop. A Washington Navel orange is round to ellipsoid, tapering' at the apex, 
has fine flavor, h^ no ^tds, and has the charaetorittia navtl. 

* 

b. GRAPiPRUIT. Quality eharacteriiti^ and wrletiss are dl^u^ed 

below. 
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(1) QUALITY CHARACTERISTICS. A good quality grapefruit 
is firm 'but spongy to toueh, is vs^ll shaped, and is heavy for Its size. Color is no Indication 
of flavor or ripeness, A good gmptfruit can ringe in color from pale yellow to russet 
or bronze. Brightly CQlortd fruit Is naturally more appealing, yet a russeted fruit may 
often be tastier and Jut^r. Also, i ripentd gripifruit may be tinged with green. Gripefruit 
is never artlfi^lly colored. Good quality grapefruit will keep from 4 to 6 w^ks at 45^ 
to BO^ F, with 86' to 90 percent relative humidity, 

(2) VARIETliS, The principal \^rieties of grapefruit on the 
market are as follows: 

(a) The Marsh Seedless grapefruit Is of medium size, has 
a light yellow, fairly thin smooth rind, has abundant juice, and has no more than six 
saeds« 

(b) The Duncan grapefruit has flatttnrt ends, is medium 
large, has a light yellow, medium thick rind, and his flye or more seeds. Its flavor is 
^mewhat bitter^ 

(c) Foster Pinks, Thompion or Mar^ Pinks, and Ruby 
Reds have pink or red mtat* The Thompson or Marsh Plnki and Ruby Reds are relativtly 
^edless. 

c, LEMONS. Quality oharactert^i^ and varietiss are discussed below. 

(1) QUALITY CHARACTiRISTICS, The best lemons have a 
finMextured skin, are heavy for their size, and are moderatily firm. Medium sized lemons 
are ransidered ^est for sectioning and juicing* Good quality Itmons that have been picked 
when mature gr^n will keip from 1 to 6 weeks at §5** to SS^ F, with 85 to 90»per^nt 
relative humidi^. Trewlpen^ lemons do not keep well but are high in Juice content, 

(2) VARIETIES* Two varieties of Itmons are Eureka and Lisbon, 
The iureka has a slightly ridged and pitted or rough skin. The Lisbon has a smoother 
skin and a more pronounced nipple than the Eureka. 

d, GRAPES, Characteristic and varittles are discussed below. 

(1) CHARACTERISTICS. Color is a good guide to ripeness. The 
darker varieties should be free of a green tin^, and white grapes should have a decided 
amber coloring when completely matured. Fully ripened grapes are fairly soft to the touch 
and the meat is tender. Unlike some other fruits, grapes do not improve in color, sugar, 
nor quality after they are harvWed. They are highly perishable and should be refrigerated 
near 32® F. at 90-percent relative humidity. California produces most of the early table 
and juice grapes; the Eastern states have a later crop. The skin of a California grape adheres 
tightly to the pulp, but its ^eds are easily removed. The skin of the Eastern grape slips 
easily from the pulp, but the seeds are difficult to pry from the meat. 

(2) VARIETIES. There are many varieties of grapes; ^mt of the 
more popular on^ are discussed below. 
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(a) The Thompton |e^l^ gi^pe, whioh i§ ^ail, olive 
ihipici, and prnticilly s^le^, is ont of the leading table grapes. 

(b) The Flime Tokay, another leading ^ble ^rape, is a 
red, lar^, ovaNihaped gi^pe tfiat grows in medium to large bunches, 

(c) The Emperw Is similar to the Flame Toloiyt 

(d) , The Concord Is an E^tirn varie^. It ii blue with a 
thick ttugh skin and is excellent for Jui^, Jellies, or table use. 

(t) The Niagara Is an Eamm, white, de»rt grape with 
a thin tender skin. Although it is called a white grape, \1b skin Is an amber color, 

e. APPLES. Stt^ of maturity, factors to consider In electing apples, 
and some varieties of apples are di^uued below, 

n) STAGES OF MATUR ITY, Apples rangt in rtages of maturity 
from hard to firm, to firm ripe, to ripe. The meat of a tard apple is tenacious and has 
a starchy flavor; the meat of a firm apple is beginning to cri^, but It still h^ a starchy 
flavor; the meat of a firm ripe apple is cri^; ar^ the meat of a ripe apple is solid, but 
not mealy. 

(2) FACTORS TO CONSIDER WHEN SELECTING APPLES, 
Applas that meagre 2 1/2 Inch^ or more in diamet^ are Ideal for general use; larger 
siies, 3 inch^ and up are best for baking. Smaller appl^, however, tfiould be selected 
for cooking since they art umjally cheaper. Anottar con^deration Is color; ^lect thosi 
of good color for thtir variety, Plrmne^ ^oyld be considered in buying big appl^ becau^ 
they tend to mature more rapidly than the smaller ones and, when soft, usually have 
a mealy or mushy texture with an o^r^ripe flavor that is too mellow for real tatte 
enjoymtnt. Warm temperatures hasten the ripening proce^ and c^use apples to lose 
o'i^nes and flavor. 

{3} VARIETIES, A few of the many varieties of apples are listed 

below, 

(a) R^ Delicious appl^ are among the leading varieties. 
They have a high development of red color and can be Identified by flM very prominent 
knob-like protrusions at the bloMm end. They are swMt arri nfiellow and are mcailent 
at eating ^ples arid for ^ledi, 

(b) Golden DellclMs appl^, as the name indl^tei, are 
a golden yellow. They are iwMt and semifirm, are m^llent as ^tlng appl^ and for um 
in ^ladt, and am very good for baking and for pl^ 

(c) Mclntodi apples are slightly tart and tender. They m 
a bright red, ^iped with carmine. They are ex^llent as ^tlng apples and for pl^ 
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(d) Rome Beauty ^pplrn are slightly tart and firm. They 
are ex^llent far baking wry good for pies and sauae. 

f. PEARS. Faetors to mnsider in selecting pears and' a few of the 
principal wieties are dlsmjMd below, 

(1) MCTORS TO CONSIDiR IN SELiCTING PEARS, A scar 
or minor blemi^ dom not affeet tfie inner quall^ of the p^r; many of the mMt delieioui 
peart have a highly ri^eM skln^ They riiould be fully ripe for '"fre^" ute, pjch as eating 
ou£ of tand or for ^lads. They are pieked mature but not ripe. If they are hard and 
unyieldii^ to the to they ^ould be allowed to Mnd at 

room tempeiiture until they re^nd readily to a gentle pre^re of Ae hand Jytt as 
a ripe peach dom, 

{2) VARIfTIES. Some wietles of pears are ai follows: 

la) The Bartlett is a ^mmer ^ar and outranks all other 
varteti^ on produetion ^lue. It is a large, bell shaped pear with a smooA, clear yellow 
#:in with m md bli^. 

(b) The Hanly is a tail p^r used mainly for canning. It 
is oblong witii a clear green ^In or some ^own rumting* 

(c) The Bo^ is a laffe wint@r ^ar Aat has a long tapered 
neck and u^ally a brown mmt ricim 

g, BANANAS. The ftctor to consider in telecthig bananas araj two 
varieti^ of bananas are liiM below, 

(1) FACTOR TO CONSIDER IN SELiCTING BANANAS, The 
stage of maturity te the main ftctbr to consMer in lelecttra bananas. The ripening m^m 
are classified as turning ripe, hard ripe, and fully ripe, A ^turning ripe"* banana is 
tipped, has a pale yellow skin, and will ripen readily at rwm ^mperature. A "hard ripe** 
banana has an all y^low peel witfi no trace of brown ^ecks. It ^n be held for 
approximately 3 ^ys. A "fully ripe" banana has a yellow peel flecked with brown. At 
tfiis siage^ It ^ould be con^med within 24 hours. Bananas should be purchased with 
these ripening ^ges In mind to as^me tfiat they will be fully ripe but not overripe 
when they are to be u^, 

(2) VARirriiS, There is little diff^ence in the varieties of 
bananas on the market today. The hybrid of the Cavendish (Valery) \^riety Is the most 
popular, Gros Michel is another variety of bananas being told. 

19. FRESH VEGETABLiS, Some of the fre^ vegettblei us^ most frequently 
are as follows: 

a. POTATOiS. Market quality determination, cla^^ and gi^^, and 
tome \^rieties of potatoes are dlscu^ed below. 
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(1) MARKiT QUALITY. Markit qualtty of potito^ is 

dttemiin^ by** 

(a) Firmnts, tmtura, and colors 

(b) Sprouting or dirivilfng* 

(c) Surfase mb^no mora than B paresnt 

(d) Wirevvorm, qrm root, maehani^l, or othar injury. 

(t) Dirt and general app^ran^. 

{2) CLASSES AND GRADiS« Potatots art classiflad as to 
GOlor^^hitt, rad, or rumt-^nd as to ihipt-round or long. Potatoas on tha market art 
umjally graded U.S. No. 1, but various ^bclams of grades ai^ provided. The minimum 
siie raqyiremant for No. 1 potatoes is 1 7/S Inch^ in diamtter. For iubelassification 
U.S. No, 2 minimum, all potatoes must be at laait 2 inohts in diimatar with thi exeaption 
o1 tha 3«pound by wti^t ailowid in tht tolarince. Tha grading by minimum size causes 
problams for the pureha^r bioause potatoes weighing as much as 14 to 16 ounces are 
^metimes paekaged with the imallest siie allows. For baking and for fecial di^es 
requiring uniform sizes, more uniformly graded potatoei available at a higher price. 
PotatoMTIri hiirvastid In wo major crops-^the early and the late. New potato^ harvest^ 
early for market can u^ally be rmgniied by skin feathering; old or late crop potatoes 
are mature and make up most of the mra^ type potatoes. 

(3) VARIETIiS. Some of the varietiai of potatoes found on the 
market Include the following; 

(a) The Katahdin is a round potato with a smooth white 
skin ai^ ^llow eyM It is ideal for boiling and is §QQd for french fries. It darkens slightly 
afw it is Mokad. 

(b) The RiMtt Burbank is a long eyllndrfcal or slightly 
flattened potiito with rumtad, h^vy*neMd skin and numerous, well<iistributed fallow 
eyei. It Is gMd for all purposes but is Ideal for baking and for french fries« It shows 
slight discolorition after it is cooked. 

Ic) Tim Red Pontiac is round to oblong with a smooth, 
or sometlmei netted^ Intent red skin and medium ^p eym It is ideal for boiling but 
darkans sllghtiy after h Is raoked. 

(d) The Iri^ Cobble is round with white, mooth skin 
and shallow to deep eyM It Is best for boiling^ but may be baked. It darkens aft^- it 
Is raoked. 

|a) The Kannebee is round to oblong with whlti ^in and 
shillow eyes. It Is good for boiling, baking, ai^ french frj^. Generally it does not darken 
after it is cooked. 
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(f) Tha White Rose ±a a large, long potato ^th a smootht 

white skin and numerous medium^deep eyei* It is ideal for 
boiling and generally does not darken after it is cooked* 

TOMATOES. Fact on to be coniidered in selee ting tomatoes and types 
of tonatoei are discussed below* 

(1) FACTORS TO BE CONSIDIMD IN SELEClxNG TOMATOES. Tomatoes should 
be fiiTOj plmap, fairly well formed, and free from blemiahes. It 
is wise to select red, fully ripe ones for Immediate use. If they 
are batog purchased for serving later p those with a greenish cast 
should be aelectedi a day or so at room temperature will ripen them 
to Che proper stage for use. Avoid yellow^ wrinkled f misshapen ^ 
angular p ribbed, or scarred tomatoes | they may cost lasSp but the 
saving to price is lost in raste. Small tomatoes may be purahased 
for sauces and casseroles | medium or large ones are preferred £or 
sllcingi and the Jmnbo size is best for stuffing. 

(2) TOTES OF TOl^TOES. Tomatoes are usually referred to by type and 
place grom, or both. During the id^nter monthSj tomatoes must be 
grown in warn climates * such as in California t Florida s Texas and 
Mexico md ©Mt be picked before they attain a red color to be 
firm enough for shipping and to avoid overrlpwlng. During the 
sumer months "hom*. grown" tomatoes are available. Vine^rlpe 
tomatoes found in the markets arm grown to maturity * generally on 
polis oF ti varieties I they are usually 
superior to taste to those that are ripened after they are taken 
from the vines* Vln&-rlpened tomatoes usually have the green calyx 
attached or are labeled "vtoe ripened." Another type of tomato . 
sometimes purchased for special uses is the cherry tomato, which Is 
usually about 1 to 1 1/2 toches to diameter, 

LETTUCE p Factors to consider In select tog lettuce and types of lettuce 
ere discussed below. 

(1) FACTORS TO CONSIDK TSi SELECTING LETTUCE. Freshneas of appearance, 
weights and solidity are the best indications of good quality in 
lettuce. Head lettuce should be heavy for Its size and the leaves 
should be clean and f^ee of burned or rusty looking tips. 

(2) VARIETIES. Some of the most popular varieties of lettuce include 
t he f ollowlng : 

(a) Iceberg Is tightly headed lettuce that has medl\HQ green leaves 
on the outside and a very pale green heart* It is larger and 
crisper than Butter lettuce ((b) below). 

(b) Butterhead, or Big Boston, is softer and lighter than Iceberg 
md Is not so crisp to texture. It is medium in siia and has 
light green outer leaves and light yellow inner leaves. 

(c) Cos or Rwnatoe is a greens elongated head lettuce that 

is moderately f i™. The leaves are coarser and have a stronger 
flavor than Ic erg* It has a slightly bitter taate. 
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(d) L^f lettuct grows with moetii or curltd \mw 
\OQm\y bf^nehing from lu ftatk* It Is highly perishablt. 

d. CiLlRY, F»^ors to consider in ^Iwtir^ Gilitv and ty^ of oelary 
art diiptmid below. 

(1) FACTORS TO BE CONSIDERiD IN SELECTING CELERY. 
Good etiery can usually bt detefmintd as follows. 

(a) L^f stems or miks ^oufd be brinle enough to mBp 
iasily and should be of medium length and thickn^ 

(b) The Inside of the stem tfiould be smooth; if It feels 
rough or puffy, it h likely to be pithyi 

(c) The heart should be well formed and free of blaGkne^ 

(2) TYPES. There are two distlnat types of celery, as follows: 

(a) Golden Heart celery is bitched white« 

(b) Pascal celery is green; it has bmme more popular than 
the bleached celiry beaausii it has a bener flavor and keeps better. 

e. QRiEN PEPPiRS. The be^ quality peppers are thick wailed and 
firm, with a uniform glo^ Pale coloring and soft ^eds are signs of immaturity; ^nken, 
bli^r-iike ^ots on the surface art ligni of early de^y. The Big Bell, or Sweet Pepper, 
is the mo^ popular variety and may be either green or red. 

20. PROCESSED FRUITS AND Vf QETABLIS. Types of proceed items and 
ariterii for leleetlhg proceed fruitt and vegetiiblet are discuml below. 

a, TYPiS OF PROCfSSED ITEMS. Proci^ itims include 
dehydrated, eanned, and frozen foods. 

(1} DEHYDRATED ITEMS. Dehydration reduces both weight 
and volume. The principal dehydrated fTOds purchasad by open mews are fruits, ajch 
as raisins, prunes, peaches, and apricots. Some dehydrated convenience foods may also 
be used. 

(2) CANNED ITEMS. Pr^h frui^ and vegetable ^ould be used 
in preference to proceed items; however. If proc^^ fruits and vege^bles are purchased, 
cann^ items should repre^nt the bujk of the purchaM. Canned Itims are preferable 
to other types of pro^Md foods for long term storage and economy. 

(3) FROZIN ITEMS. Froien foods compare favorably with fresh 
foods In flavor, nufriints, and eye appeal. They are available in consumer as well as 
inititutlonal packages. They come in handy in an open me^ because they are time and 
labor wars. Problems encountered In their u^ include storage and proper handling. 
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b. CRITiRIA . FOR SiLECTING PROCESSED FRUITS AND 
VEGiTABLiS- In electing proce^id fruits and vegetsbles. considiration must bt given 
to quari^. 

(1) Quality is bast dittrmlntd by tKimination of labels. 
Stindards ©f idtntity, quality, and fill of Qontaintri are raquirid on ill food items under 
provisioni of tht Ffdir^l Food, Drug, and CpOTitlc Aet, This law provides standards that 
specifically cover the are^ of adulteratad foods, misbrandid foods, and the fill of 
gontaintrs. This sniblas the buyer, by elimination of the label, to eeonomiit on his 
sil^ion^ . 

(2) Purehasi of Items by grade Is tht prtferablt method in 
determining quality, UJ, G^des estiblirtitd for most prc^i^ fruits and vegetables are 

Gradt A or UJ, Fancy- Grade S or U J. Choice (for fruits) ind UJ, ixtra 
Standard (for vegetable); U,S, Grade C or UJ. Standard; and U J, Grade D or U,S, 
Sub^andard. 

(3) Not all procemd fruits and vegetables ai^ labeled acoordtng 
to jgrade. Selemlon of ungraded Items should be made by brand name because the reputation 
of the better prommors is Important enough to vwrrant the ^le of the hi^er quali^ 
prc^ucti. Quality ^ou Id not be mriflced in the interest of economy. 
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CHAPTER 4 

CONVENIENCE FOODS 

EABLY OBJECTIONS TO CONVINIENCI POODS. Convenience foods are pre- 
prepared* high quality foods, usually frozen, dehydrated, or canned. 
Some frozen iteM tociude french fries and vegetable combinations, such 
as green peas and onions and com and peas with tomatoes. Canned Icems 
Include fruits and vegatables, pasteurized specialty Itma, and even 
naln entrees. An exaaple of a dehydrated convenience food is potato 
granules. Wall-knoim restaur^ts were reluctant to use convenience foods 
for fear of loslni their Identity or reputation. Other restaurants refused 
to use them because they thought they were too expensive or because their 
chefs and other persomiel refused to cooperate fearing that their services 
would not be needed. 

DETEBMINING P^IIILITY OF INSTITUTING A CONVENIENCE-FOOD PROGRAM. Several 
factors should be considered before a convenience-food program la Instlcutedi 
some of the factors to consider are discussed below. 

a EOTLOYEE ATTITtlDE. The attitude of employees toward convenient foods 
' is an Importmt factor. They should understand their purpose, how they 
are to be used, and why they may be used. They should be given an 
opprotunity to express their opinions and should be assured that the 
matitution of a convenience food program would free them from lower 
level production stages and allow tthMi more time for creating new ideas. 

b. CUST(»ffiR ACCEPTMCE. Before large mo^mts, of convenience foods are 
procured, a test of customer acceptance should be made. A panel ot 
food connoisseurs who are not club Miployees should be asked to coimenc 
on various convenience food items prepared the open mess kitchen. 

c. EQUIPMINT. Equipment should be considered. Most of the ordinary 
kitchen equlpmenris adequate for preparing the foods. Better results 
can be achieved, however, if microwave and convection ovens are used 
for dry heat, and high and low pressure ateamers are used for moist 
heat . 

d NUMER OF ITIMS TO OPFm ON THl MENU. The number of convenience foods 
to^ffer on the menu should be considered, ^o or three items for 
lunch and four or five ttma for dinner should be adequate. 

e. FOOD CONTROL m ACCOUNTINC. If convenience «oods are Jo be used^^n 
accurate mehtod^for ^^^^ 
^^^^Wt^^ - ""oni: and all other pertinent Information 
emm be ussd. 

^VMTAGES OF CONVMIENCE FOODS. Convenience foods are |""^ ' 

therrenresent the skill and labor of qualified chefs, so the initial cost 
^rbe hlgher! Their additional coat may be offset by their advantages. 
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a. REDUCi PRiPARATION TIMi AND LABOR COSTS. Time and 
bbor Mits can be rtdueid btoiust- 

(1) ConvenltrMi foods are fully prtpartd and riady to ust. For 
ixample, chieken in v^ite win® ^uoe qms from 3B csn^ to ^ otn^ ptr portion; the 
prfee varies amrding to ttte pmitfi. This cost includes^e skill of a chef, plus the expensive 
chores of trying, waging, boning, oooking, seasoning, and all other time^onmiming jobs 
that go into a food product before it rtaehts the guest 

(2) They require only heating and garni^ing. 

(3) They Inerease kitchen productivity by distributing the 
workload. The chef ^n concentrate on his main fecial di^es inMad of pending time 
on items that are served with his ^secial^, mich as vegetables and soups. Kitchen pemnnel 
with le^ skill dan heat the convenience foods and have them ready for the chef. 

b, ALLOW FOR FLEXIBILITY AND MENU VARIETY. Convenient 
foods allow for more flexibility and greater menu variety bmuse- 

(1) They are quickly available for every um and purpose. They 
can be used in the main dining room, in the ^feterla, or snack bar during or after regular 
meal sen/ing timet. 

(2) - They provide a wide variety of meals without the expense 
of oveiproduction. Simply pfepare what is needed when it is ne^ed. 

cl HAVE UNIFORM QUALITY AND FLAVOR, Convenient foods go 
through rigid quality control tes^ before they are related. Ultramodern equipment \% 
tfie general rule In plan^ where these foods are produced^ and high quality raw foods 
are u^; the remiit is a hl^ qi^lity end product witii uniform flavor. 

d. HAVE NO SEASONAL PRICE FLUiCTUATION. Many items may 
be moni e^nomi^l to use be^u^ ^ere is no seMonal fluctuation in cost. 

0, ALLOW FOR EASY PORTION AND COST CONTROL Every 
portion lends i^lf to exact portion and ao^ control. It is po^ible to determine the. 
cost of a package or portion of a package, the- cost of the garnish and accompaniment, 
and the per^n^ge of profit desired. 

f, CAN BE INVENTORIED MORE ACCURATELY, Convenience foods 
^n be Inventoried accurately becau^ there Is no \mfte nor pilferage and the itms are 
easier to check, 

g. ALLOW FOR REDUCTION IN PAYROLL COOT, Payroll costs can 
be lowemi by eliminating some of the skilled employe used in basic food prepamion. 

24, TYPES AND USES OF CONVENIENCE FOODS, Someof theMnvenience, 
foods are dlmjss^ below. 




a, FROZEN APPETIZERS. Both cold and hot appetizers are available. 

CI) COLD CANAPES, Various types of cold canapes are available in diffarant 
sized packages. Aasortments include meat, fish, and cheese, such as 
chopped chicken liver, salad, anchovy and pimento, tuna salad, and ham and 
cheese on prapemlckle. Each is covered with either a cold sauce, truffles, 
olives, pimentos, or tomato aspic. An entire tray, or only a portion of a 
tray, of the canapes can be defrosted for 30 minutes and arranged neatly 
on a silver tray. 

(2) HOT HORS D'OEUVIRES, Hors d'oeuveres to be served hot are packaged 100 
to a contatoer in assorted or single variety. SmII packages of 12 
assorted hors d'oeuveres are also available. They include f ranch puff 
pastry filled with fish, cheese, or meats, such as anchovy pate rolls, ' 
cheese puffs, chicken liver pate In puffs, scallop rolls, lobster newberg 
puffs, franks in blankets, and smoked salmon turnovers. Some varieties 
can be baked for 20 or 30 minutes. An entire package or only a portion 
of a package can be used at one tine. French puff pastry dough is 4\lso 
available and can be used for mking the pastries. 

b* fmzm SOUPS, "institutional pack soups" can be used in many ways. Some 
special uses of a few available frozen soups are given below, 

(1) Won Ton soup may be served when Chinese foods are featured. 

(2) Ittnestrone soup may be served with Italian specialties, 

(3) Vlchyssoise and onion soup may be served with French dishes. 

c, CPmm SPECIALTY IT^S. A few canned specialty items that are available 
are listed below. 

(1) Crabmeat for appetizers—large fancy chunks that require refrigeration 
only, 

(2) Cocktail crab claws — packed 40 to a can. 

(3) Baked pheasant-*in No, 3 can. 

(4) Prepared crepes — ^used as entree or dessert. Prepared crepes to be used 
as an entree are filled with finely chopped chicken rad veal and are 
served with packaged cheese and toMto sauce. Those prepared for use 

as a dessert are se^ed "flmed" with grape jubilee, which also comes in 
cws, 

(5) Potato salad. 

(6) Foreign diahes. 
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d. INDIVIDUAL FROZEN ENTREiS. Somt individual frozen entreei 
that are a^ilablt art li^ed bilow with portion size. 

(1) Beef Stronpnoff^^inner portion, 1i oz, 

(2) Shrimp and Lobitfr Niwberi^^S oz. 

(3) S^food Supreme Au Grautin (ch^se sauceJ-S oz. 

(4) Ngyarjn De Mouten (lamb ^v}^ oz« 

(5) Sirloin Tips and Noodlet-IO oz, 

(6) Chicktn Touraint (baked with mushroomi, oliv^, areim 
sau^ with white wina)^ oi« 
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How to Buy Biff Steaks, UJ.D.A. 

How to Buy Bml RoM, UJ.O,A. 

How to Buy pQultry, UJ«D.A. 

Blue Qoosi Buying Guide, Blue Goo^ Inc. 

Modern EneyQlopidii of Cooke^, -Meti Given's 

Wi^ EnQyotopedii of Cookery^ Wm H. Wise & Co, \m. 

Marine Product of CommerM, Trraler & Lemon 

The Boyntiful Sea, Hull 

AR 44S7 

AFR 16CM8 

AFR aso^so 
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LiSS0N3 Credit Hours* 3 

SELF-GRADING 
LESSON EXERCISES 

REQUIREMENT* ExmiM 1 through 34 are multipld choiet* Eioh txtrem hai only one 
singli bM iniwvtf. Indloote your oholoo by oirslfng the a^roprlate letter* 

1. What is one ad^nta^ of pun^astng food through the iwje commiMry instead 
of pumhaiing from local vendori? 

a. More brand nam^' are available, 

b. L^ "red tape" Is involve, 

c. Specification itimi can of^n be purchased at lower pric^ ttian brand^name 
iterm. 

d. More of meat are ai^ilabjf. 

2. What is one problem In purchailng food through tfie iwje commlmry or 
mmmimry store? 

a; Pood items muit be inipectid by the po^ veterinarian. 

b. Prim on sugary milk, and other items used dally are higher. 

c. Pric^ fluctuate more. 

d. Pood may not be available If troop strength incniaied suddenly, 

3. What is one baiic rule for purchaiiing food? 

a. Buy in large quantities to get tetm* barptns. 

b. Buy raw mher tt@n pro^md Items be^u^ ttie raw Itrnis are cheaper, 

e. Buy the hi^M grade of product mllable, 

d. Buy in temrn of ^ible portions rather than in terms of pri^ of a whole 
item. 
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A difftF^rae of 100 lb$« in het mrcQm weight can €hang# cutsbiflty grade 
as mueh as 

1%. 

b. 40%. 

a» • 5%* 
d. 10%, 

One dettrmining faetar of quality of baef is 

a, firmnms of fat« 

b, color of the meat 

c, iizi of the bona. 

d, waight of the meat. 

What gradi of beef u^ally gontaini a lar^ amount of fat? 
a. Prima, 
b« Cholge, 
0. Commtreiil« 
d Utility, ' 

The b^ grade of beef usually found in marktti is 

a. Prime, 

b. Choice, 
0. Good. 

d. Standai^, 
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8. What gtwd% of biff is the lowist from which cuts are obtained for retail? 

a. Commereiil. 

b. Utility, 
G* Cutter, 
d* Cann@f« 

9. Defmonieo ^eaks are ob^ined from what out of b^f? 

a. Round, 

b. Rib. 

G, Chuck, 
d. Flank, 



10. Whteh ro^^ art tend^ enough to be o^n roasted in grades Prime through 
Standard? 



a. Rump and rib tyt. 



b. Sirloin and rump. 



0. Rib and rib eye. 

d. Eye^f^round and Moulder arm, 

11, What cut of beef Is often cured ar^ sold as eorntd l^eef? 

a. Rib e^. 

b. Rump. 

e. Brisket 

d. Sirloin tip. 
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12. .in iddltion to ^iriribs, what pork item is obtained from the iparirib and side 
* cut? 

a. Arni itiak. 

b. Loin chop. 
G, Slab bacon, 
d. Tenderloin* 

13* Smokid canter ilicei art taktn from what pork cut? 

a. Loin. 

b. Ham. 

c. Pienio. 

d. Sostor^ butt 

14« Say^ga is made mainly from the BMton bun and 

a. tht JowL 

b. . the loin. 

c. the pork dde. 

d. the hock. 

18. How many USDA gndes of veai wm there? 

a. Thrtei 

b. Four, 

c. Five, 

d. Six. 



113 

123 



11(0 

16, , Crown roist of veal is obtained from what cut? 

i. Shoulder, 
b. Rib, 

Sirloin, 
d, Briast. 

17. USDA olii^s of limb kWB 

a, good, standird^ commercial, utility^ cutter, 

b. prime, cholci^ go^, commirciil, utility. 
c« prime, choice^ ^od, utility^ culL 

d. No, 1, No. 2, No, 3, mtdium, cull, 

18, Crown roast of iamb is obtained from what cut? 

a. Lain. 

b. Rack. 

c. Bi^ast* 

d. Shoulder. 

19. Poultry is grtdtd by the USDA as 
a« prime, utility, cull. 

bu choice, commercial, utility. 

c. No. 1, No. 2, No. 3. 

d. Gi^de A, Qrade B, Qrade C. 
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20, If you wBnt to select a tender turkey for roasting, whit mirking rfiould you look 
for to ditermine tendtrne^: 

a. Grade shield. 

b« Age cla^ Identification. 

c. Inspection mirk. 
d« Weight 

21 . If you irt fleeting chiekins to be u^d for Ghiokin lalad you should choose those ^ 
labeled 

a. stewing chickin, 

b. broiler. 

€. young chicken. 

d, roaster. 

22. If you wl^ to ^rve Itan finfish, which of the foilowing ^ould you choose? 
a« Salmon. 

b. Plounder. 

c. Octan ptfch, 

d. Tuna, 

23, If you %^nt to purchais fish that have had mm\m, entrails, hmds, taili and fins 
removed, yay would miuM 

a. ^midrts^ firii, 

b« dmwn fish. 

c, dreM^ fish. 

d, whola fM. 
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24. Most fre#i fruits are ^aded as 

a. U.S. No. 2 or UJ. ixtra No. 1. 

b. U.S. No. 1 or U.S. Fanoy. 

C» UJ. No. 3 or U j. ixtra Panay. 
dp UJ. Desirible or UJ. Supirb. 

25. U.S. Grade No. 3 is as i standird for what type of fruit? 

a. Apples and ptan. 

b. Citrus, 
e. Grap^. 

Banana. 

26. Most fr^ vegttebl^ are cli^^ as glides 

a. U.S. Commeroial. 

b. U.S. Combination, 
c U J. No. 2. 

d. UJ. No. 1. 

27. You need lemons for set^lonint; what siit should you chogie? 
a« Extra large. 

b. Large. 

e. M^ium. 
d. Snnail. 
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28. You need whita title grapts that are completily ripe for usa with a horn of plenty. 
You ^ould ^ItGt those that 

a. have a thin skin that slipi from the pulp. 

b. have a mooth texturtd white skin. 
G, have a decided amber colored skin, 
d. ar@ large o^l shiped. 

29. You muit ^Itct potatoes for baking. Which of the fallowing should you ^lect? 
a« Whitt Rm« 

Red Pontiac. 
Kftahdin, 
d« Bunrnt Syrtefik 

30. Om means of dttermming tfit quality and fr^ne^ of head lettuce Is 

a. the weight of tfie 

b, the size of the letvM 

c the ttMura of the Imym^ 
d. the ^ape of tile heed. 

31. One means of determining tfie quality and freshnM of calei^ Is by the 

a. brittlenM, lengthy and thieknM of sttlks. 

b. len^f Mlof, and rii^ of the miks; 

e* brlMene^t ^a^t •nd cokir of tfie \mym* 
d. glos, riiape, ar^ size of leaver 
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Which of the following fscton ihould be considered btfors a convsnience food 
program is initlattd? 

a. Whither eonvinience foods will be accepted by Gustomeri. 

b. Whether aonvanienci foods art being ^rved in r^taurants in nearby areas. 

Cp How convenience foods should be limd in the menu. 

d* Whether the quality of eonvenlence foods is equal to the quali^ of foods 
regularly served. 

OnE advantage of using convenlenco foods is that they 
a^ are easier for waitress to serve. 
b> have uniform quality and flavor, 
€. need no prnishing. 
d. n^d no refrigerationt ^ 

Cold ^napei sold m convenience foods inciuda 

a. lobfter newfaerg puffs, 

b. franks in blankets, 

Q, smoked salmon turnovers^ ^ 

d. ham and che^ on pumpernickle. 
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REQUIREMENT. Exercisti 35 through 37 are matching exercises. Column I lists cliiits 
of sizes of certain fruits and vegetablii, and column II list! fruiti or vegttablts that art 
dtsignatid by the cla^s of sizes. Match the itemi In column II with the cla^s of sizes 
in column 1 end indicGta your choiee by writing tht column II letter bebw the golumn 
I number. Each Ittm in column II may b© used once, tmm than once, or not at all. 



Colurnn I 

35. ^ Relative sizes (small, medium, 
or large). 



36. Dafinite mzm. 



37. Minimum and maximum sizes. 



Column II 

a. Citrus fruits. 

b, App!^. 

0. Tomatoes. 

d. Green ptppers, 

Bananis in hands. 



REQUIREMENT. Exercises 38 through W art matching axerei^ Column I lists varieties 
of grapas, and column II lists distinguishing features of variaties of grapes. Match the 
distinguishing faatures listed in eolumn II with the voriaty of grapes lifted in column I, 
and indicate your choice by ^writlr^ fhm eolumn II letter below the ^lumn I number* 
Each Item In column II be used once, more than once, or not at all. 



38. 
39. 

40. 



Column I 
Niagara. 

Emoeron 

Concord, 



Column II 

Pale greenp large/ very 
alonpted, white skin« 

YillQw/greent mill, olive 
shapad, excellent for wine. 

Blue, thick tough skin, 
ax^lant for juica, jalll^. 

Thin, tandert imbar colorad 
skint da^ait grape^ skin 
slipi aisily from the pulp. 

Lirgef red oval shaped, 
leading table gi^pe. 
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REQUIREMENT. BKBTQim 41 through 44 art true^false. Indicate your answer by 
writing a T or an F mHf td the axtrsfse numbtf . 



41. Freshniss of poyltry can be determined by condition of flesh and skin. 



42. The liquor of canned oyiters ^ould ^ow a slight tint of pink. 

43. One guida to electing gripefruit is color; to make lure that the grapefruit you 
seleot li ripe and flavorful, you should choose tho^ with a bright yellow skin, 

44. The Bartlttt Is i wintir pear that can be idantif by its oblong shape and russettd 
skin. 



HAVE YOU COMPLETID ALL EXERCISiS? DO YOU 
UNDERCTAND iVER^THING COVERED? IF SO, TURN 
TO THE NEXT PAGE AND CHECK YOUR ANSWERS 
AGAINST THE SOLUTIONS. 
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LESSON 3 



SOLUTION SHEET 

SELECTION AND PURCHASE OF FOODS 



Chedc your werfc agalmt Hi© tolutbr^ given below. If you hove made a wror^ resporee 
or omitted o required m$pofm^ oorreet your workp Then, go back and restudy the appro 
priote text portion onoe more (rffereneei follow each solution). 





Sol 


Ref 


Ex 


M 


Ref 















1. 


e 


psra 3a(3) 


29. 


d 


para 19a(3)(b) 


2. 


d 


para 3b(5) 


30. 


a 


para 19s(l) 


3, 


d 


para Sd 


31. 


a 


para 19d(1)(a) 


4. 


b 


para7e(1)d . 


32. 


a 


para 22b 


5. 


b 


psra7b(1) 


33. 


b 


para 23a 


6. 


Q 


para Ba 


34. 


d 


para 24a(1) 


7. 


b 


para 8b 


35. 


d 


para 17e(1) 


8. 




para 9g 


36. 


e 


para 17c(2) 


9. 


b 


fig 1 


37. 


a 


para 17€(3} 


10. 


€ 


para?b(l)ai(2) 


38. 


d 


para 18d(1) & (2)(e) ' 


11. 


e 


para 9b(9) 


39. 


m 


para TU(2)(b) & (e) 


12. 


e 


flg2 


40. 


e 


para 18d(2)(d) 


13. 


b 


ng2 


41. 


T 


para 14c(3) 


14. 


e 


nga 


42. 


P 


para 15a(3) 


15. 


d 


pa^ 12a 


43. 


F 


para 18b(1) 


\6, 


b 


fig 3 


44. 


F 


para 18F(2)(a) 


17. 


c 


para 13b(1) 








18. 


b 


fig 4 


All rafiireneai are to the lesMn taxt. 


19. 


d 


para 1^ 








20. 


b 


para 14b(1)(b) 








21. 


Q 


para 14b(^<a) & e(2) 










b 


para ISadlb) 








23. 


e 


para IBb 








24. 


b 


para 17a(1) 








25. 


b 


para 17a(1) 








2&. 


d 


para 17a(2) 








27. 


•e 


para 18c(1) 








28. 


c 


para 1U(1) 









HAVE YOU CHECKID YOUR ANSWERS, MADE CORREC- 
TIONS, AND RiSTUDIED THE TEXT, IF NECESSARY9 IF 
YOU HAVE, GO ON TO THE NEXT LESSON OF THE 

suicouRSE, ; , 
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U.S. AIIMY OUARTIRMASTEH SCHOOL 
FORT LEI. VlROiNlA 23601 



LESSON 4 



Credit Hours: 1 



LESSON ASSIGNMiNT 



SUBJECT 

STUDY ASSIGNMiNT 
SCOPi 

OBJECTIVES 



Preparation and Strving of Appetiiirs and Pastry, 

Lesson TeKt. 

Purpo^ of appatizgrs; electing, preparing, and 
serving hot and aold eanipes and hpri d'oeuvrti; 
selecting and preparing appropriate paitry items for 
buffets. 

As a result of mjc^^ul oompletton of this 
a^lgnmentf the student will be able to- 



1. State the purpose of appetizers. 

V 

2. List faetors to be considered In planning 
appeti^eri, 

3. Differentiate tetween canapes and hors 
d'oauvres. 

4. De^ribe proaedyres^ for preparing and ^rving 
canapesp 

5. Oitcribf prooidures for preparing and serving 
hors d'oiUvrsE, 

6. List, de^ribt, and give proeadures for preparing 
pastries pjltable for buffet-type ^rvice, 

7. State principlei of cake decorating* 
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LESSON TEXT 
SECTION ! 
APPETIZERS 



1. PURPOSE OF APPETIZERS. Appetizers are foods len/td bsfort the main 
course of ths meal, and, as the term "appetlitrs" luggests, are intended to stimulate the 
appetite. They shouldi therefore, be mad^ attraotive in appeiranca and tempting in flavor 
Appetiiifs may be larved bafore formal or informal mm\% and may be made from a variety 
of food combinationi; It Is not in good taste, howtver, to um food items that art to 
be served with the main meal nor to combine too many foods In one appetizer. 

2. TYPES OF APPiTIZERS. Appetiiers ran be clarified Into three 
groups-cocktaHs^ ainapes, and hors d'oeuvres. 

a, COCKTAILS. Cc^ktails usually consist of vegetable, fruit, or ^food 
mixtures or fruit or vegeteble juic^. 

b« CANAPES, Canapes are bite^lze bl^ of savory food spread on an 
edible ba^ and attractively pmtditd or d^orated. A variety of bread cutouts^ crackers, 
or biscuits may be used as a bast. 

c. HORS D'OiUVRES, Mors d'otuvres are nippy, high^flavored 
mixtures of various foods dtsigntd to eat from the finprs or from cocktail picks (or 
toothpicks). 

3. FACTORS TO Si CONS! PER ED IN PLANNING APPITIZERS. The typ^ 
of appetizers to prtpart ^ould be governed by the occasion, time and place, and 
decorations or themtt 

a. OCCASION, It ^ould be known whether the party Is a stag affair, 
a party for both men and woman, a cMktiil party, or a dinner party. For a 1-hour cocktail 
par^ about five different canape or hoi^ d'oeuvres ^ould be planned; for a 2^hour cocktail 
party, about eight different kinds. For a dinner parw^ where a full mial is to be served, 
three different canapef or hors d'oeyvrei diould be pjfficient 

b. TIME AND PLACE. The time of day, the mson of the year, and 
the plaoe-whether Indoors or Oindoors^^should also be coniider^, and the appetizers should 
be planned accordingly. 

DiCORATlONS OR THlMi. The theme or decorations should be 
carried out, whm possibie, in the appetizers or In the garnish^ u^ for the appetizers. 

4. PREPARING AND SERVING COCKTAILS. The most commonly served 
cocktails are made of fruits, vegetiibles, or seifood. Any combination of fruits or vegetables 
that provides con^ast in color, flavor, and teMture may be used. It is desirable to have 
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the fl^or more tirt than sweet. If sweet juic^ sra u^, limon julcf or some other 
appropriite pungint ingrediint should bt addtd. Bland vegttables should be marinated 
in a ^rt dreeing. S^food is uaially sarvid with a ^uot midt of some type of alad 
drtwng or Qhlll sauce ba^ wwfd with horwadish, ehili powder, or other wionlng. 
<^ktailSp vrfien u^ as appttiiei^p should bf thgroughly chilled and sirved at the table 
befort thi main meah 

5. PREPARINQ CANAPES, It Is Impowble to list all of the foods and food 
combinations that way be in making attractive and testy canapes, A few of the 
foods and mithods of preparing both hot and cold canape art given below. For good 
appearance, canapei must be handled carefully during preparation. 

a, COLD CANAPES, Some mjggestions for preparing cold canapes are ^ 

as foMows: 

(1) Canapes ^ould be prepared as near serving time aj pofsible. 
Sharp cutting utensils must be u^ to a^re even shipes. If ingredients are pfepared 
ahead of time, they should be pl^ed in the refrigerator uritirit it time to a^mble them* 

(2) The ba^ (bread cutouts^ crackers, or biscuits) should be as 
near bite size as posible. Most kinds of bread can be used, but the slices should be 
one-fourth inch thick and the crutti should be removed. Bread cutouts can be made into 
various shapes, aich m squares, rounds, mn, hearts, oblonp, crescent, or triangle. The 
base should be spread with a thin film of flavor^ butter {(3) below) to prevent the 
canape from becoming soggy. 

(3) Various flavored canape butters can be prepared by beating 
different ingredients into creamed butter. An example of Ingredients that are used include 
grated chee^. chili ^uce, finely minced chives and lemon juice, horseradish, mustard, 
lime or orange gratings with lime or oran^ juice, ^rdine paste, or other Items that would 
be appropriate for the kind of canape to be made. 

(4) Some of the moi^ common canape spreads are made of meat, 
fish, cheese, or fruit. Examples of meat ^rerts are chicken liver, chicken salad, deviled 
ham, livervwur^, and pate de.fois gras. Fish breads that may be used include anchovy, 
caviar, tuna, lobster, shrimp, and smok^ fidi. Cheese spreads can be made by mixing 
creamed or roquefort cheese with minced ohioni, chili sauce, chiv^, caviar, or other 
appropriate items. Avocados, orange, and other fruits are used in making fruit spreads. 
Caviar and pate de fois gr^ are considered luxury ^rwls, and cheese and inexpensive 
^afoods are considered the simpler ones.^Women s^m to prefer the luxury spreads; men, 
the simpler and more substantial ones. To make wiar spreid, blend 3 ounces of black 
caviar with 1 tea^oon each of lime juice and onion juice, 

(g) "Filling" for canapes neea not be made intor ^reads {{4) 
above); for example anchovy canapi^ can be mtde by simply arranging layers of drained 
anchovy fillets on lightly buttered bmm ((2) above), placing thin strips of pimento on 
the anchovy fillets, and prnishing with a slice of cocktail onion. Other popular cold canape 
can be made in a similar way by combining appropriate food items with OToked ^Imon, 
caviar bi^, chicken liver, ^rdin^ and olives^ or lobster mtat. 
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(6) A^mbllng tht cinipas should be done on the principle of 
ammbly line opei^tion, but it Is baft to work on only om kind of canape at a time. 
After fmi^ing en© kind, remova Itftover^ and clean th© tible and utensils before starting 
on th© ri©3ct. The grackert or bremJ cutouts should be placed on a flat tray, all ^read 
With butter, and then all covered witf. th© ipread or "filling." The work should be done 
quickly ind neatly to tvoid an overhandled or overworked look, 

(7) Garnishing Is the final ft©p in making the canapei. Garnlshei 
should be darn^, colorful, and In harrnony with the spread or "filling." There should 
be a varied of garnlsh©s and ^me of them should b© in their natural form; tiny leaflets 
of paisley or wattrcre^ should not be cut. Some 'oth©r Items that are used for canape 
prniriies are pimento, r^ or green sweet p©pp©rs, paper-thin slices of carrots, hard-cooked 
egg whitts, and ^ yolks. Qamish^ on any one kind of canapes should not be varied. 
Th© pmishes should b© ^refully plac©d and allowed to remain; moving them about spoils 
th© neat, fr©sh appearance. The canapei should be placed in th© refrigerator after they 
are pmi^ed. 

b, HOT CANAPES. Some suggestions for preparing hot canapes are 

ghren belaw. 

(1) Hot oanapes are prepired from the ^me basic irigredlents as 
cold canapeSf but they are more e^eniiv© and r©quire more tim© to prepare. Perfect 
timing is mmntmU 

(2) Some samples of hot ^nap^ are angels on horseback ((a) 
below); broiled stuffed mu^rooms; creamed oyster; and broil©d lobst©r, crab, or tuna 
c^nip^ ((b) below). Many of thM hot eanapei are prepared from cooked it©ms placed 
on rounds of buMrtd toast and heated under a broiler or baked in an oven. 

(a) Angels an horseback are made by wrapping drained, 
raw oysters or cooked chicken liven with precooked thin strips of bacon, placing them 
on mall rounds of buttered toast, and taking at about 400^ for 3 minutes or long 
enough for the bacon to crisp. The bacon Is ^ured with toothpicks while in the oven. 

(b) The roundi of buttered toast used for lobster, crab, 
or tuna canapes rhiy be fpmsd vinth anchovy paste before the broiled mfood is added; 
the seafood may then be crinkled with dry br^ crumbs and dots of butter before 
the eanapes are pla^ undtr a broiler. 

6. PRf PARING MORS D'Of UVRiS, Mors d^oeuvres mav be sewed hot or 
cDld» but they ^mM ilM^ be fresh, ^ail, and daintv^ B^toally they are made from 
the mffm food itermt that are for canapes, but they are not served on a imm; they 
can be ea^n with wh^^er bf^adi or crackers that are offered. Hors d'oeuvres provide 
an ex^llent meant of y^ng leftoveri^ but their strong flavors and delicate appearance 
Mnnote lusiyry. As in pi^aririg ^napei, as muph of the work m po^ible should be done 
In ad^nm ar^ Ae prepare ingrediin^ itofed in the refrigerator In wvered containers. 
Some aigg^tons fw preparing both cold and hot hors d'owvr^ are given below. 



a. COLD HORS D'OEUVRES. Some ixamples of cold hors d'oeuvr^ 
are ham rolls ((1) below), fi^ balli, d^Med shrimp, chee^ carrot, ikewerid tidbits {(2) 
balow), dtviled eg^, and buffed aelery sticks. 

(1) Ham rolls are made by spmading thin iliats of ^ilad harri 
with a mixturt of crtam Qheesa, salt, and pepper; plaGlng stufftd olives or a strip of 
dill piekle on each slics; rolling the slicei and chilling them for 1 or 2 hours; and ^tn 
cutting the rolls Into 1/2Hnch pieces and securing each piece with a toothpick. 

{2} Some ideas for skewered tldblti are miall cocktail onions with 
piicas of cocktail ^u^gts and gherkins; quarts of chee^ with pickle ilices and stuffed 
olives or imall cocktail Qnioni; lightly flavored shrimp and piecis of celery; cream cheese 
balls sprinkled with paprika or mixed with chopped olives and pi^ts of anchovy; places 
of ham and vt^ttrmilon pickle^ The^ foods should be placed on toothpicki or c^ktail 
picks and served as Indicated in paragraph 7. 

b. HOT HORS D'Of UVRES. Hot hors d'oeuvres are usually broiled, 
baked, or fried in deep fat and seived fresh from the broiler, ovtn, frier, or a chafing 
dish, tome examples of hot hors d'oeuvres are tiny meat bails, tiny broilid sau^gts, 
marinated broiled shrimp, fried ^rimp balls, broiled stuffed muihrooms, fish baili ((1) 
below), baked franks and bacon ((2) below), and tidbits broiled In bacon or ham ((3) 
below). 

(1) Fish balls can be made by mixing cookad flaked fish, boiled 
rrKished potatoes, Bgg, cream, and gratad onion t^ethtr and rolling Into small balls. The 
balls can either bt dipped Into flour and ^utaed In butter until brown, or they can be 
dipped in milk, rolled in flour, and fried in deep fat. 

(2) Baked flunks and bacon hors d'oeuvres are made by cutting 
frankfurters Into 1-inch sections, rolling the sections In musterd, wrapping each section 
In a thin strip of bacon and securing the bacon with a toothpick, and baking in a shallow 
pan in a 426^ ovtn for S to 10 minutis. 

(3) ixamples of other food ittms that may be wrapped in thin 
strips of bacon or ham, securid with toothpicks, and broiled until the meat is crisp are 
pineapple chunks, cooked prunes stuffed with olives, watermelon pickles, dat^ stuffed 
with pineapple, grapefruit mtions, large buffed olives, smokid oymrs, raw scallops or 
oysters, cooked ihrimp, and ^uteed chiekan livers. 

7. SiRViNG wANAPES AND HORS D'OIUVRIS, Cold canapes or hors 
d'oeuvres, or both, art usually ^fV3d as appetizers at cocktail paitles and at buffet parties. 
At cocktail partlei cold canipes are umjally pasied, but at buffets they may be placed 
on the buffet table with hors d'oeuvres Hot canapes or hors d'oeuvres are usually served 
at tliborite functions where, as a rule, a meal Is not ^rved. Some suggeftlons for trying 
canapes and hori d'oeuvres are given below« 

a, Hors d'oeuvres and cariapes may be ^rved together in a fecial dish 
divide into compartment or on a large platter or tray. Those of the ^me type should 
be plicrt togethir to avoid a ^otty appearance* The items should not bir h^ped or 
crowded on the sarving vayi. 
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b« Trays sheuld be arranged bo that the darker eolered Itsmi are on the 
outaida. Also, aalori should haraonlie and shapes shauld hm balanced to give a 
pleasing effect . 

a« Cold Items should be served right out of the refrigerator or on platters 
set on aracked lee. 

d, Qieese should be served at a temperature around 70^* 

e. If hors d'oeuvres or oanapes are meant to be hot, they should be served 
fresh from the ovenj broiler , or frier i or if they are the type that will holdj th 
may be served from a ahaflng dish. 

f. Tmys ^ould be takin tht kltohen ind replinish^ whan they 
art ibout two^tfilrds depletid. 

8. CENTERPIECeS TO BE USED WITH CANAPES AND HORS D'O^UVRES. 
A □interpj@ee, vfrtitt^ eliborate tee Irving or a hiid of cibbagtf always idds 

i fMlvt apptarart^, Ai ii^ M with foods used in preparing '(^napti and hori d'oeuvres, 
theft are §io many tttrm for use as centerpl^^ that it is impo^ible to diseu^ them alL 
A few items frequently used ire given below. • 

a. A gFapefruit ean be out in half, placed on a platter or tiray (Qut 
. side down), studdad with hors d'MUvr^ on tMthpto^^ and surrounded with.gamlihes 

Of ^napes. 

b. Appta, orsn^, or other slmltor frul^ mn be used as In a above 
by cutting a ^iee off the top. or bottom to form a base, 

o« A pineapple ^n also be used as a ^nterpieoe by leaving tfie top 
on and cutting the pin^ple verti^lly down the miter. The halves can be placed on 
a piattif^ cut sictei dpwn^ and stucUed witt hoi^ d'oeuvres, and iuirounded with pmi^^ 
or^napi^'T^e greeny to^ eah bt da cub^ of cheM/ham, picklH, 

olhm, or other ftod item. : , ' 

d. The half Off a melon,, with a slice cut from the bottom to form 
a bM; can be usikI as i^^asmainer for^o melon can be 
surrounded with pml^itM|f^tariepasL , 

e. Re^lii^^^nage or red cabbage an be used as a centerpiece for 
hors d*oeuvres iudi as sniffed beets, dirln^« or artichoke The outer l^v^ should be 
curled back ttrefilly af^ the ce out^>hold a conttiner for dip, 

^ - ' ' ' I '{' ' ■ ■■' 

' f. 4imliMd loaf of brml ^n be ^ped into an attractive 

centerpie^^ browned in tfie oven or jn deep fat, and snjdded with hors d'oeuvres on 
toothpicks. - 

g. Some mampte of gamirtm that ^n be \mA around Mn^rpleM 
ai^ ladM roses; celery Of ^rroi c^^ cut Into wb^, balls, or rinp aM 



if 



m 

rolltd in^prlki or fintly ^hoppM pardeyi picklis slivtrtd or aut into "fans"; strips or 
rings of gr^n ptppifii oiingi or Itmon rinsp or widg^; flavorad gilatini, ilthir cubed 
or ricid and plaoid In oiinge or limon shellii* and glazed or brolltd binanas. 
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SECTION II 

BUPFIT PACTRiiS AND ROLLS 

■'9. GINIBAL. Sone exMples of pastries asA eolls sultabla for buffet lervice 
are dlseusaed In the foUowing paragrapha. Paatriea Include daaiah pastry, puff 
pastry, cream puffs, petlts fours, and certain kinds of ceoklea. Some rolls serv 
at buffets are tiny clsverleaf roU^ and fancy rolls, such as twists, braids, and 
butterfly rolls. 

10. DANISH PMTBY. Various types' of dinlsh pittfy. woh as snails,, 
butterhomi, eoffit Mka, and coffae rings, are madt from a yMstH^lsad sweat dough. 

a. -guttir, n^rgarint, or shorwnlng Is rollad Into layera of the dough 
(tig. 1) to product* flaking In the taked Itifm, The amount of fat UMd is aqual to 
abwt ona-feurth tht wii^t of*tha ^ugh, Tht dough and roll-In material riiould ^ 
of At same eonsltttncy so roINn material wjll not be forad through wt dough 

durlni the rolling or folding proew. Vim^ short flat piem of baked goods are dwirad, 
the dou^ should fat mliMd M^H Ii rolled and fold^ three 

mort tIfMf after tht "nd is rtfrigerated bttyMtn rolls. The time 

inttrvali between rolls Js daiirmlnrt by *e ability of the dough to loosen enough to 
bt pliibte when relied. P^ri Willu^^ tht preliminary ste^ In danlsh pastry, makeup. 
Pigurt 3 shows mttlwds of making up snails and S's after sta^ slwwri In fIguTt 2 have 
btffi eomplittd. PIfliirt 4 *bws tht makeup of butttrhorns and figure 5 fhovwtN 
makeup of a eo^' ring fro^ pattry dough after *a roll-in material hw been 

added and the dough Nis been relW, folded, and rtfrigtfated. 



* b. PHIIngs, glaiM, or lelnv are usad with danitfi pattrits. Some 

are added to tfw dough during rrikaup (f IB. S)| somt art addad after the doughy bam 
proofed. Glam and ksinp are spread over the pa«y immtdlataly afttr it is bakrt. The 
proofing box tempeMture should bt ktp^ point of the roll-in 

matartal; if tht tamptwture Is too hig it will mtlt and Itak out of tht Itytra. 

c. Stewaa proi^ 
preparing dtnish paitty;M tiM^^ ta fpllowtd 

txartly. If tha ovtn tampt^tturt Is too low, *a roIMn material will melt and leak out 
of ^ pastry. 

Itv PUFF py^RltS. Puff paswy is eo™id«»d a ^telalty itwn. Puff paitt 

dough k uitd^^ v^^ P«ffl. "^'l*' 

o^mlltr itami; : « dalrti: Crtam-honw t» filN wi* a erwm f ilJIng tfttr J«y 
htked iia cdoiad and tliKi?W dusM WWi Prtty *ell8 m/Js» 

with Aitati fruJt or a eraarn fllllnfl afttr thty havt be* btkad and have eobled. Tumovtrs 
art flllid with^freb flllir^^^w^ *ty art baktd 

I. Puff una dougti is madt m follmn: 



139 

m 




Figure 3. Mtthodi 





md by cum; toti'i IMS el IMM igMij oMv, 




s of making snailt, doubis snilis, md S's. 

m 



U2 



(1) Blmd ^ortening into sifted flour to which ^It his been 
addrt, add eold ymur, and mix li^tly. Do not ovmnik. 

{2i Roll dough to 1/2*indi thieknm, 1^ dough ovtr to form 
three fQlcb« and plaoe in tte refrigeratpr' for about SO minute 

(3} RepMt tfie smnd ttep foinr tim^ and then refrigerite until 

rakeup time. 

b. Sofirie tuoMtora for making up paA'i^ from putt pMm dough art 

given below. 

(1) Ftffire 6 Acnm steps for making up ^mm homt. Note. Tht 
con^ mw removed from itm msm horns as loon m they are taken from the oven. 

(2) Figure 7 shows steps for making up pat^ dielli. 

(3) Tumoveii are rrade by rblllf^ tiie dough to '1/8-ineh 
thickn^, cutting It Into ^uam, placing filling in mmr of eadi square, molstming the 
edg^ of tile doughy and folding ijhe squares to ^m triangle or oblong* 

e. The following pr^jtions diould be obs^v^ in preparing paitriii 
ftom puff p^i^ dough: 

(1) Wftien folding the dough f^ i^tty 

are properly aqMnid, if the edg» are not squared, the dough will have an uneven number 
of layers in mtm ^lotii and the pany Mielli may tip ovw- during baking. 

(2) Do not fold dough more tirriev ti^ required. If tiie dough 
it folded too many timsl^ tte laym become io thin that 
they wiil be for^ togetfier and «jsj th^ 

(9 Overworking of tiie dougi durjr^ any ^riod of makeup will 
mum the layers to break doi^. during baking 

(4) BruA i^^^ dusting flo^ 

tfiow up as raw fkiur in die flni^ed product and make tiie layers dry and tough. 

(S> Kaip'tfie oven at tiie^^eifl^ 
the overlapped piei^A€f dough 

volume and be in the \mk out 

and spoil;.; tile 'flakti- ' '-^ '^^^^ 

12. CRiAl^^ PUPPS AND iCl.AI RS. Cream pufh and ^lairi are both n^Kie 
from a paste mni'^rti^ ctf m f lour, ^It, and egp. As the shells are bated, 

they dml^ hiMlii^ ttwt; are filled, uwaliy with whipped ormm ^r I^Mard, afttr the 
diells are bikiid and have They can tiien be ^inkled with po^ 
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mn bt ieid with ^omlati tclngt Crtam puffs and tclaii^ are alike ex^t for their shipe; 
a^am puih are round and eelain are finger ihap^. They ^ould not be made during 
vvarm weath^ and must bt k^it rafrigM^ted. 



a. Crmm puf^ and tQlairs are made as follows^ 

(1) Water 'and shorttning ai^ combined and boiled. 

{2) Plour is added and the mixture is stirred eonttantly and 

cooked Will, 

(3) The cooked mixturt it placed In a mixing bowl^ and mixed 
a few turns, and then egp m added slowly and mixed to a smooth batter, 

(4) The batter is dropped on a lightly gr^^d pan that has been 
dufted with flour and bak^ for about 30 minutes, 

b. The following precautions should be observed: 

(1) Make mt^ that the emulsion is forrned properly. Overcooked 
flour, cold eggs, too fm ^gg$, or poor quality egp will produce a poor emulsion. 

(2) Make mire that the flour is well cooked, that the proper 
amount of shortening Is used, and that the shells are well formed. If the flour is 
underrooked or if too llnle mter or ^ortenlng is used^ the shells may be irregularly 
shaped, improper makeup ^n also ^uie poorly shaped shells. 

(3) If the shortening is not melted completely, or if too much 
shortening or too iittle water is u^^ the hollom may fail to develop in the shells, 

13. PETITS FOURS AND FRENCH P>^TRIES, Peti^ fours and french pastri^ 
are tiny frosted ^kes of various ^apM 

a. Petiti foui^ are nr^de by cutting butter ^ke into small pieces, glaiing 
the pieces^ covering them with fondant frosting, and de^ratlng them, 

(11 Thin iayeii of calM ^bottom sl^ up) are cut into any desired 
shapes mich wsquarei, oblohp, t A starp knife should be used and 

the knife Aould be wiped with a^mp cloth before mch wL 

(2) The tiny pieM are glaiad by irwting a fork into the side 
of a cut pien dipping it In tfie glaie to cover all of it ex^t the top, and placing it 
on a iMk with tht un^vmd ride down. 

(3) Aim itm piem have bMn gtaied and placed on a rack, 
fondant frMting is pMred o\^r tiiem by moving the container of frorting from cake to 
cake ind back ^In to covw' e^h cake generoMly but gradually. 
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(4) Aftar the frosting has mt, tht eakw should be ramovgd from 
the rack mih a spatula and the frosting trimmed from, the bottom of tach. 

(8) The tiny eates can be dewrated In any desired derign with 
icSna wlored with vegatebis Miorini or melted chowlate. The decorations should be 
applied with a cone made of »oking paper or vegfttble ^rehment or with a pMtry bag 
ar^ tube wlA a imall opening. Nuts. Mndirt cherries, or other decorations 

may also be used. 

b Franeh psMtm are also made .from cake cut Into snail plem and 
iced with a rich butter crMm icing. They may have an added coating of coconut, nut 
meats, or a tfunch. 

14. COOKIif. There aw many t/pn of small, rich MOkiM witabta for buffet 
service/ but oniy^^ fe^ below-"fancy" and iabox cookte. 

a ^fiStkCY* COQKil^. *Bag type^ or preswd cooki« are sometimes 
referred to as '^ancy" cookiet They are usually made from a special dough *at is qu|tt 
Hch The dough must be «ft and ^^^a^ tt be fbicid through a bag or pr^, 

vet ttiff erioiiih ^ »feld its ii^^^^ Mokles are one type of p«sssd 

cookWrthey are rich, delicate, and ttnder; and they keep wwH. They are made byjracaially 
addlnfl sugar to creamed bu«r, blending in effl yolks, stirring in flavoring and then flour, 
and rrtxing thwoughly. The dough is forced through a Mokle pre^ or tag oMo cold, 
unweased cookie sheefe about t inch apart and then takad. Some pr«ed cookiK may 
contain more than one color or flavor, or both; they may also be decorated with a small 
piece of nut meat or ^ndied cherry. 

b. ICIBOX OR REFRIQfRATOR COOKIES. Icebox cookies are made 
from a stiff dough prepared baslMlly from flour, baking powder, i^t, shortening, sugar, 
egn and flavoring. A large wrlew of these cookiM «n be made by using different food 
colorings and flavorings. Date$, mm. coconut, or other ingredieri^ may also^be^wed in 
them. Some variations in design that wn be made by usif« plain dough and ^orotote 
dough In diffefent combinations are checkerboard, pinwheel, half and half, and ribbws 
cookin. The dough Is made up in rolls, wrapped in pwer, and chilled thoroughly m the 
refrigerator before it Is sliced into cookies and taked. Icebox cookie dough an be made 
ahMd of time and UMd as needed, 

(1) Figure 8 ^ovi^ how checkertoard Icebox cookiM ve nwde 

up. 

(2) Ribbon design cookin on be nwde from st^ 2 of figure 8 
by Mmpiy ojtting the dicM Aown Into ^ort plecm, 

{3) Pinwh^ derigra are made by using one *«t o^ plain dou^ 
and one sh«t of chocolate dough, Mdi rolled out imo a rectongular riiapo. The plain 
ctough ^wet is rolled slightiy longw than the chowlate sheet. The choeolatt^Mt Is pl^ 
on top of the plain douoh *e« and rolled as a jelly roll, startle at the longer side. 
The roll is rrfrigeratrt and sli^ into thin cookies. The «okies are placed on a lightly 
veaied eookle and baked in a moderate ovm. 
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1, Roll \m pieces of plain dough and two of Ehoeoteti dauih I Cut the faur liyiri of tfou^h into itnpi epproiimitely 1/2 incfi 

to about 3/8 inch ttiickriesi Bmih tops of mm of Ihi pitfis wilh lliick; thin brush cut lurfici with wilsr, 

water: then stack, alternitiai the pliin and chelate lay^. (Fto 
iayef that has not hean mM on top.) 




3, Ptace four strips of dougi tog^ 10 tM Ui^ 4 Sfici cgdfcte 1/4 Inch thiciii then place in 

then wrap doufli in ^ and M n thi nf ^wtpr. 

Figure 8. Prepirlng icibox aookles in chtGkirboard dtilgn. 
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1S, FANCY ROLLS. Paney rolls are umJally madt from rich, yeatt rai^ doughs 
For buHat service the rolls should to mall, approxirrately three-fourths of an ounga. 
They can be made up In a s^riety of forms, such as tiny cloverleaf rolls, braids, twists, 
bunerf ly rolls, or other ^pe^ Mikiup of the various shapes begins after the f^rst rising 
of the dough. The rolls may be left plain or decorated witii poppy wmdn or ^^me t^i, 
Sugg^rons for mikeup of braids, twls^, and bunerfly rolls are gi\^n below, 

a. To make braids, place dough on lightly floured board. Cut off piecer 
of dough the size of a golf ball (or mailer) for eich strip to be u^ in tfie braid, and, 
with fingers of both hands, roll out the dough into lO^lrich lengthi about ohe-fourth of 
an Irtch (or le^) In diameter. Place three strips side by side on the teard, pre^ the far 
ends together firmly, and braid them in the umjal v^y, making the braid moderately loo^. 
Cut the braids into desired lengtta and pre^ the cut ends together, Ptac^ the out plec^ 
on a greas^ baking shMt, brush with melted butter, cover, and let ri^ in a \Mrm place 
until double in bullc Bake, and serve hot. 

b. To make twim, place dough on lightly floured board and roll into 
a rectangylir sheet about one4ourth of an inch (or le^) thick, and brush with melted 
butter. Fold bottom third upmrd over middle third, and fold top third of dough downward 
over the first fold to mtke three thteknems. Cut folded dough into d^ired widths. Twist 
each strip several timei, p\Bm on greased baking ^eet, bru^ with melt^ butter, cover, 
and let rise In a Mrm place untiPdouble in bulk. Bake, and hot, 

c. To make up butterfly rolls, place dough on lightly floured board 
and roll into a r^tangle about^one-fourth of an- Inch (or iBm) thick. Spre^ wltii softened 
butter, roll up tightly as a jelly roll, and cut into pieces of desired width. Lay handle 
of kntfe or a wooden ^oon aorois the ^nter of each slice ^rallel with the cut surfaces, 
and pre^ down firmly. Place cut piecti on a greased baking sheet, cover, and let rise 
until double in bulk. Bake, ar^ serve hot. 

IB, CAKi DECORATING* Various meth^s of finishing are used to add flavor 
and eye appeal to cakes. The finishing method should be selected acrarding to the type 
of <^ke and the occasion for which the cake is being prepared. The most popular methods 
are to use frosting or icing, f llllnp, toppings, Icing or freeing with decorations, or other 
appropriate combinations, 

a. The terms "frosting" and "icing" generally are used inter^angeably, 
but there is a slight difference. Frosting, which is u^ mainly on cakes, may be cook^ 
or uhcook^ and is thicker than Icing, Fudge frosting is an example of the cooked ^pe; 
butter frosting, of the uncooked type. Icing may be u^ on ^ke$, pastries, and some 
types of rolls* It n^y be fluffy or thin. Fluffy icing is cooked; thin Icing may be cooked 
or uncooked. Frosting or icing improves the keeping quali^ of wke by retarding the 
lo^ of moi^re. 

b. Fillings are cooked, thickened mlsrtur^ that are ^read between the 
layers of ^k^; for eKample, custerds or fruit fillinp. 



us 



t 



c. Toppings are ingrgdiinti sprinkled on ^kes bafore or after they are 
bikad, Examplii art nuts, coconut, sugar, and semiswttt chocolati. 



d. idible, attractive dicorationi, yiually made from icing, are placed 
on ^kis after they havt been iced of frosted and the icing or frosting has dried. The 
decorations may be flov\^ri, symboli, writing, bordire, or any number of designs or 
combinations of designs, but a cakt should never be o^r^ecorctad^ Decorations are usyally 
u^ to denote some ^^lal ^^slon. 

(1) Decorations can be applied with commerciaU^pe pa^ry bags 
of pnvas, plastic, or metal, which have ^rious shaped tlps-ro^, star, round, or Qthtr 
desiyi. They may al^ be applied with ba^ mode of heavy paper, such as bond, bakery 
paper, cooking paper, or vegtteble parchment. To rmke a paper bag, cut an oblong about 
11 by 18 ineh^, fold tht paper diagonally, and roll it Into a cone with a tight tip. Fold 
the top peaks outmrd and downmrd toward the tip to hold the cone firmly. Cut a 
straight line acro^ the tip to make a small round opening. If other shaped tips are needed, 
prepare cones m indicated i^ve, but, instead of cutting a stfaight line across the tip, 
cut a single notch in tfie tip of one cone and a double notch in the tip of the otiien 

(2) Prepare dm^orativ^ Icing and if more than one color is to be 
used, put the icing into different bowls and tint with vegetable coloring, pMttl shad^ 
are usually more attractive than cterkec^colori. Keep the bowls covered* 

(3) Ettfier make a sketch of what you want to do or have the 

goal cltarly In mine. 

(4) Pii^ the decorative icing in the rane or bag and use one 
hand to squeeze the icing fmm tfie container and uie the other hand to guide the mm 
or bag, If nmsmrf. A cone c^^ bag with a small round tip Is bM for applying mall 
flowers, dots, or writing. Pnotici Is nm^ry to det^mine ttie tip best ^Ited for making 
large flowen, \mym, scrolls, and other elabofnti dM'vis, 

(5) For Qonvtnience In applying demi^tions, pMltion the oilce 
Jwt above elbow level. 
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APPiNDIX 

REFlRENCfS 

TM 10-411 Pastry Baking 

Wise incyeiopedia of Cookai^ by William H. Wi^ & Co., Ino. 
Modern SnQycloptdfa of Cooking by J. Ferguion and A^oiatti 
Joy of Cooking by Rombiuer and Beckei 
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LiSSON 4 Credit Hours: 1 

SELF-Gfe^DING 
LiSSON EXERCISES 



REQUIREMENT. E^ercisii 1 through 16 are multiple choice. Each exercise has only one 
single best answer. Indicate your ehoiM by circling tha oppmpriat^ letter* 



1, Appetizeri are ^n/ed to-- 

a. curb the appetite and dl^ourage overeating when tht nitil is strved. 

b. give the diner a hint of what foods are to be lerved at the meal that rs 
to follow, 

c. inhance the appetite for the meal that is to follow, 

d. allow guefti time to mingle and become acquainted before they sit down 
to a formal rntal, * 



2« Which of the fallowing would be considered canapes? 

a. One-half inch cubes of chetie, apples, and celery stuck on cocktail picks 
and inserttd into the half of a grapefruit, 

b. Small rounds of thin whale wheat bread ipread with butter and a biconp 
livir, and mayanniii@ mixture, ar^ garnished with illces af stuffed aiives. 

c. Cooked ehlcken livtrs wrapped with bacon, secured with taathpicks, broiled, 
and lefVfd on toothpicks suck into a centerpiece carved from unsliced bread 
that has bMn browntd, 

d. Hmti cook^ w§g^ cut in half Itngthwi^, yolks rtmaved mm with 
sit; peppeff buttif and an anchovy paste mixture and pla^ back into 
tht egg whit^ md pmrshed with paprika. 
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Whish of thi following faators ihould bt coniidered in pJfalning appetizers? 

a* Whathtr the party is for military per^nntl only or for military and Givillan 
parsonneL 

b. Whether the appatliirs art to be larved before or after the meal, 
c* Whether or not a full meal ii to be served it the party* 
d. Whither or not the ippetizeri should be weet or tart. 

When ihould the Ingredienti of rold ganapei to a^mbled? 

a. The day before they are to be ^n/ed. 

b. About 12 houri before they are to be served. 

c. About 4 hours before ^rving time, 

d. As near serving time as possible. 

Why should the base of car^pes be ^read with butter? 
1, To keep the cmnipes moist. 

b. To mike the ^read or "filling" adhere to the base. 

To prevent the canapes from becoming soggy, 
d. To distinguish them from hors d'oeuvres. 

Which of the following is used most frequently as a base for hot canapes? 

a. Butter^ toa^t, 

b, Pliin toait. 

a. Plain v^^ite bread. 

d. Un^lted soda crackers. 




7, Aftif ham roll hors d*otuvris are rolled and ftfrigerated, thty should be slicid 
into what siz§ pltcii? 

a. 1/4 inch, 
1/2 Inch, 

c. 1 inch* 

d. 11/2 inch, 

8, Which of tha following appatizeft are usually served at elaboriti parties where 
a full mill is not to be ^rved? 

Fruit cocktailt. 

b. Cold ^napii. 

e. Cold hori d'oeuvrts, 
d. Hot hors d'otuvres. 

9, What pattrias u^ for buffats are mada by rolling fat into a layer of yeast-raised 
PNWt dough to maka tha itams flaky? 

* a. Craam puffs. 

b, iciairs. 

Dani^ pi^rl^ 

d. Puff pastries. 

10, Snails are made from what kind of dough? 

a. Daniih p^vy dough. 

b. Puff pastfy dough, 
c* Patte fours dough, 
d. Eclair dough. 



150 

157 



11, When are glizes and icing addtd to danish paitrY? 
a. Immediately after baking. 

During makaup, 

c. jmmediatily aftir biing rimoved from the proofing box. 

d. During baking. 

12, Which of the following buff it paitrifs tre made from a dough eonsisting of only 
ihortenlng, flour, water, and ^It? 

a, Coffet rin^* 

b. Cream horns. 
Cream puffs. 

d, Petits fouri, 

13, When is filling rided to turnovers? 

a. Bafore thty are baked. 

b. Whilf they art baking. 

c, Immedlatily aftir they ari taken from the oven. 

d, , After they have been baked and cooled, 

14, Which of the following paitries are made from the samt paste dough? 
i. Butter horni and cream horns, 

b. Cream puffs and cream horns, 

c. Petits fours and tclairs. 

d. Criim puffs and tclairs. 
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15, Whieh of tha following art prtssad cookies? 

a, PInwheeL 

b. Chtckirboard. 
Spriti. 
Ecliiri. 

16* Which of the following principles should be observed in cake decorating? 

a. Apply decorations before the cake frosting has set, or dried. 

b. Use a pastry bag or cone for applying decorations. 

c. Use only one color of decorative icing for decorating each cake, 

d. Add ooloring to decorative icing while the icing is being cooked. 

REQUIREMENT. Exercises 17 through 20 are true-false. Indicate your answer by 
wpifing a T or an F next to the axerctse number. 



17, All canapii of one kind ihould be garnished with the same garnish. 



18. Hors d'oeuvrts art prapared from biiically the same foods that are used in preparing 
oanapes. 



19. Some fruits may be wrapped In bacon or thin ham slicei, broiled, and served as 
hot hors d'oeuvrts. 



20. Canapes and hors d'ofuvrei should not be served from the same tray. 



HAVi YOU COMPLITED ALL EXERCJSES? DO YO NDIR- 
STAND iVimHING COVERID? IF SO, TURN TO THE NEXT 
PAGE AND CHECK YOUR ANSWERS AGAINST THE SOLUTIONS, 
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U.S. ARMY QUARTeflMASTeR SCHOOL 
FORT UEE. VIRGINIA 210^1 



LESSON 4 



SOLUTION SHEET 

PREPARATION AND SERVING OF APPETIZERS 
AND PASTRY 



Check your work qgafrst the mlutiom given below« If you hove m^de a wn^ng resperm 
or omittad o required respome, oorrect your work, IHien, go baok or^ restudy the 
opproprfote text portion on^ mori (referenees follow eooh solution). 
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1. 


e 


poro 1 


2. 


b 


pars & 


3. . 




poro 3a 


4. 


d 


pora 5o(1) 


5. 


c 


poro Sq(2) 


6. 


a 


pom Sh{2) 


7. 


b 


pom 6o(1) 


8. 


d 


pom 7 


9. 


e 


pom lOo 


10. 


Q 


pofQ lOo & fig 3 


11. 


Q 


pom 10b 


12. 


b 


poro 11, 11o/ d flg 6 


13. 


a 


poro 11 


14. 


d 


pom 12 


15. 


c 


pom 1^ 


16. 


b 


pom 16d(1) 


17. 


T 


poro 


18. 


T 


pom 6 


19. 


T 


pom 6b(3) 


20. 


F' 


^m 7o 



All refBrsnees ai^ to the lensn text. 



HAVi YOU CHECKED YOUR ANSWERS, MADE 
CORRECTIONS, AND RESTUDIED THE TEXT, IF 
NECiSSARY? IF YOU HAVE, GO ON TO THE 
NEXT LESSON OF THE SUIQOURSE. 
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LESSON 5 



Credit Hours: 1 



LESSON ALIGNMENT 



SUBJECT 



Catering, 



STUDY ASSIGNMENT 



Lsison Text. 



OBJECTIVES 

2. 

3, 

6. 



Princlplis and procedurea of catering; catsring 
dipartrnent staff and raspanilbilitiei; rmrvation 
ledgers, party iheets, and party broahures; and pricing 
banquets, 

Ai a result of ^c^^ul completion of this 
alignment, the student will be able to- 



List and explain the duties of par^nnel of a 
catiring dej^aftment. 

Oescribi and ttati procedures for sening up a 
re^rvation ledger and making out a party sheet. 

Describfi and state procidures for preparing a 
party brochure. 

State procedures for determining prices for 
catered functions. 

Swe Mndard operating proo^uras (SOP) 
governing catered functions. 

List the ordtr in which items of a four^ourse 
meal should be ^rved^ and describe place settings 
for fich eour^. 
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LESSON TiXT 
SECTION I 
PRINCIPLiS OF CATERING 



1, GiNERAU Catering is an important part of a elub operation; but succiss 
in eataring rtqulrts careful planning, proper ^leation of food and beveragti, adequite 
mjpplles and faailitlei, and eapablt ptrionneL All parionnti should be aisigned speoifie 
duties and responsibilitiei to eliminate confusion and speed up the operation; since labor 
is a difficult factor to control, good organization is e^ntiah 

2, PiRSONNEL OF A CATERiNG DEPARTMENT, The ^tering dtpartment 
of a club that ^ters many partlis may require a banquet (catering) manager, an a^istant 
banquet manager, and one or more ^cretaries. The catering departmant of other clubs 
may require only a capab'a banqutt manager and an a^istant, who may bt a secretary. 

a. Tha banquit managar must be an individual with a good food 
baekground, and he (or sl«) should ba convar^nt, have a pleaiing pirsonality, and reflect 
a good Image of the club. Ha mu^ ba able to supervise all aipecti of a catering oparation--all 
planning and tha purcha^, preparation, and sarving of food. 

b. An a^lftant banquet manager mu^ bt able to perform tha dutiei 
of the banquat manager whtn the managar is aNant. The a^istant manager may ba a 
mratary or ba raquired to parform tha duties of a sacratarv-taka party rasarvations by 
phona, keep the re^rvation ledgar (para 5), ^nd out par^ brochures (para 4), and 
perform other paitinent dutiif. 

3, ErTABLISHINO OPiRATING PROCiDURiS. The catering department of 
a club should aftablish standard optratlng prQcadurai (SOP) to Include procaduras for 
taking rasarvations, planning and pricing manus, operating bars and pricing d^rinks, giving 
asslstanca in planning partis, praparing a party brochure and a par^ sheet, providing 
accessories (fecial ^kas, musle, and similar items), and paymant for catarad affairs, 

a. Rasarvations a^ taken as indicted in paragraph 5. 

b. Party menus for coffees, teas, breakfasts, luncheons, and dinnars 
should be carefully prapared and pricrt for inclusion in a party brochure (para 4). The 
menus should cover a wieto range of antrat^flsh, poultiy, and meats; howtver, the ho^ 
is usually limitad to a choice of two antrees. Demrts may be listed with the Individual 
mtnus or listed separataly. The banquat managar works with tha club officer in pricing 
the menus« R^ular menu pric^ are based on the food cost percentage, which ii^datarmlnad 
by a desirad gross profit percentage. The food co^ percentage equals 100 percent minus 
the dasir^ gro^ profit percentage. If tha dasirad gross profit percentage Is 60 percent, 
tha food cost parctntage would ba 40 percent. The menu selling price is the total cost 
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of all items on th© menu divided by the food cost percentage. Menu prices should be 
checked at least quarttrly to make sure that they reflect any market or purchasing price 
chingts, A statement should accompany the menus listed in the party brochuri to indicate 
that prices are subiect to change without notice. Prices for party menus are usually higher 
than for menus used in regular dining room service. 

c. Regulationi should be established regarding bar service for parties; 
end prices for drinks (wines, beer, punch or mixed drinks, highballs) should be established 
for inclusion in the brochure. Examples of types of bars and bar prices are given in the 
sample party brochure in appendix B. An express bar, where only highballs and premixed 
m^inis are ^rved, may be used, but it should be plainly marked "EXPRESS BAR" to 
avoid confusion. Waiters or waitrt^es usually use an express bar. Guests may also use 
the express bar or, if they prefer a mixed drink, may use a regular bar. There is usually 
a minimum charge established for bar service at a catered affair. 

d. Arrangements for a small party can be made by phone if the host 
has planned the party himself and knows exactly what he wants; however, the banquet 
managtr, or his a^istant, must be prepared to assist in the planning and to discuss all 
details with tha host. To assure that no details are overlooked, a party checklist or the 
party brochure should be used in completing the arrangements. Some catering departments 
have colored menu books to show the host; if such a book is prepared, exceptionally 
elaborate and expeniiva menus should not be Included. 

e. The SOP should include procedures for preparing a party sheet 
(para 6) and include regulations on payment for a party (para Sa(6) and 6c). Regulations 
should be ettiblishrt as to how far in advance of a party the host must submit a minimum 
quarantet on the number of guests to be served; for example, by 1100 hours 2 days 
in advance of the party. AlsOf the regulations should state whether or not a percentage 
of variation on tht number attending is allowed. Some clubs allow a variation of 5 percent; 
the host pays for all who attind and may pay for not less than 95 percent of the guaranteed 
number i 

Minimums on the number of guests the catering department will serve 
for various types of partits should bt determined, such as the minimum number of guests 
at a minimum prict for luncheons, stand up buffets, cocktail parties, and sit down dinners 
or banquets. Also, chargti should be eMblished for additional services, such as providing 
cigars, nuts and mints, or other items and for setting up a punch fountain or handling 
a wedding cake. A fee of $10.00 is umjally charged for displaying and serving a wedding 
eakt« 

g. The SOP ihould establish regulations on keeping an after-action file 
(para 13 and 14), 

4. PARTY BROCHURE* Party brochures, a copy of which can be ^nt to 
a member requ^lng catering sen^ice, should bt prepared. A carefully prtpared brochure 
helps a protective host plin details of a party, helps standardiie party prices, and reduce 
chances of favoritism telng shown to certain members* A sample party brochure, to be 
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umd as i gui^ only, is given in appendix Some suggestions on information to tnciudt 
in a brochure are given below. 

i. Statement on a written gu^^ ^antee (para 3e). 

b. Policies on use of the club. 

(1) Generil provisioni on who may attend club functions, 

(2) Specific requiremtnti regarding payment for the party, 

(3) Gueit appearanci and conduct 

c. How to ari^nge for the following: 

(1) Sptcial cakti. 

(2) Candelabra. 

(3) i^ls. 

(4) Flags. 

(5) Flowers. 

(6) Microphonti and ^dlum. 

(7) Music« 

(8) Photographer. 

(9) RiOiiving line. 

(10) Tabi^lothi (color). 

(11) Tables (number, type, and arrangement), 

(12) Table numberi and pla^ cards. 

d. Practice regarding gratuities, 
e* Minimum oharges. 

f. How to get information on the seating capacity of the various 
banquet rooms, 

g. How seating charts can be displayed for convenience of the guests. 
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h. Carefully planned and priced minus (para 3b). 



i. Bar prices, punch list, wine iiit, 

j. Floor plan showing various binquet roomi, ftit rooms, intrincei, 
and other pertinent informstion* 

5, RESiRVATION LIDGER, A reservation ledger is a rtcord of requests for 
Citering service. Any large prenumbered ledger may be used; the use of a prenumbered 
ledger eriminatis the possibility of i request being mislaid, which could result In confusion 
and disappointment to the member requiring catering service. Where it Is poisible, ths 
ledger should be kept by one person. 

M. Catering servicts may be requested by phone. The member making 
the request may know at that time only that he (or she) is planning a party for a certain 
date, or an approximate date, and may request assistance In planning the affair. The person ^ 
who' takes the call (banquet manager, a^istant banquet manager, or secretary) makes certain 
that the club can cater the affair on a certain date and enters the person's name, date, 
and any other available information in the ledger. He may also send a party brochure 
to the member rtquasting catering service and arrange for him to come to the club or 
to call fri a^istanca In making further plans. 

b. As plans program, all arrangements ara recorded in tha ledger under 
the host's name and party date. Whan plans are complete, the ledger should reflect the 
member's reque^ ragarding the exact time and place, the number of guests, the type 
of party (luncheon, buffet, formal dinner), the menu, beverage lervlca, flowers, music, 
tablas and seating arranpments, and all othtr pertinent information. 

6. pARTy SHEET, After final arrangements are made, In- 
formation ii transferred from tht reservation ledger to a prenumbered 
party sheet (fig* 1), which must be completed In detail, except for the 
block reserved for the accounting aep»tment. The party sheet is pre- 
pMed by the banquet manager or his astfistant and is signed by \the 
person requesting catering service and the banquet manager (the host or 
project ^Icer) 24 or 48 hours in advance of the party. If arrangements 
have been made by phone and have not been earrfuUy reviewed, the 
banquet manager, using a checklist, should check all detaili with the host 
or project officer before he (host or project officer) signs it* 

a. The party sheet should r^lect the following: 

Data of party md ^te reservation was made* ^ 
Time and place of the puty. 
Name person for whom party is Jbeing capered. 
Name oi person who took the reservation. 
Whether payment ii to be cash or charge, 



(1) 
(2) 

m- 

(4) 
(5) 
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Figure 1, Sample party shift. 
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(6) Name, aaaount number, rank, telephone numbtr, and 
membership category of ptrion who madt the reMn^tlon, (Some clubs requist a list of 
persons and club number of tvtryone who Is to attind; if the cost of tht party is to 
be prontid and charged to each individual member's account, an alphabetlzid list of the 
names (signed or initialed by the individual) and member's club card number and amoynt, 
Is mjbmltted«) 

(7) Type of party « 

(8) Pric^ quoted for food, tar, floweri, music, and miscillineous 

itenrm. 

(9) Exact room in the club. 

(10) Number to amnd and price per person, 

(11) Floor plan. The floor plan should show entrance, reception 
line and flag line (where applicable), table arrangements, and other details, 

(12) Menu. 

(13) Type and location of bars. 

(14) ixact serving time. 

b. The party riieet is made out in five copiei. One copy is given ro 
tht chef, one to the bar manager, and one to the accounting department; one copy is 
usually given to the maltrt d'hotil. Tht original copy is kept in the catering department 
A copy is given to the host ©n]y on reque^. 

c. The party sh^t should be accountable 48 hours after the affair. 
Cash payment should be made only to the club custodian or the duly authorized cashier. 

7. PARTY PRICES. Party prices are determined by COTputing the cost of 
the food^ beverage, flowers, music, and othtr items, plus tht cost of labor for preparing 
and mfy\m food r bar cbmr andi cost of Kandlm^ cigars and 
ether mis^lliheous items.^ T^ art recortid on a prenumbired special function 
form and rtfarhitted to the accoumin before the day of the party. When 
time is alif^Wed to elapsercontrol Intermatlon may be distorted^ data on yvhich prices 
are compubdrb^eme difflcuU and the probabiliw of losing all accountability 
increases. 

8. RESPdNSIBIUTIES/ The catering dtpartment overall responsibiriW 
a catered affair, 

_ _ made, the tanflMft manager Oi^w 

the food through regular channels and has copies oU^ shirt sent ^ club pewnnel 
who will be involve and will amme ^wific r^onslbilltlei. The catering department 
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may. If riquistad by the host, ordtr floweri, arrengi for music, request the isslftance J 
of the protocol officer, and perform other required duties. 

b. The clyb hosted or the club officer should have a list of available 
part-time help to be called when extra pir^nnel are needed In the kitchen, bar, dining 
roomp or el^wheri for fecial fynctioni* The chef, bar manager^ and maitre d'hote! 
frequently need ejctra periorinei for special functions. 

c. The chrt becomes regponslble for preparing the food. He arranges 
to have adequate kitchen personnel available, makes ^re that all required food items are 
on hand, and wpervlsef the pi^par^ion of all food to be served. Two cooks are required 
«for etch 100 guests/ 

d. The bar manager a^umes responiibiltty for having the desir^ type 
of bars set up/ having the requested bip^eragts available^ and having capable bar personnel 
available to mix and ^rvt drinia. For an open bar, one bartender is required for each 
SO gue^St for a pay-^ai^you^ bar, one for each 40 guests. 

e. The maitre d'hotel arranges to have dining >oem peiwnnel ava'H^^ 
For a banquet, one waltrm is required for each 20 guests; for regular dining room service, 
one for each 16 gu^b* One buAoy Is needed for each three waltreim or 60 guests. 

f. The nuiitre d'hotel or banquet manager may delegate re^onsibl^ 
to the hou^man for ^tting up the banquet room. The room must be ^t up according 
to the floor plan fl^iBrtat©d on the party sheet. The houseman, or t^^pnsible person, 
can use the banqutt manager's copy of the party sheet for placing the buffet tables, or 

dining tables ahd chairs, or bbth, and placing porteble bars» podium, easels, or other items J 
specified on the floor plan. 

g. The banquet manager, maitre d'hotel, or both, may ^pervise the 
arrangement of decorations and food items on buffet ^blm or the decprations and pla^ 
settings on dining tables for sit dovvn meali. Either or both may also ^pervise the senf^ng 
of the meal during the party. 

h. . The amounting department Is rts^nslble for amiring that ^les are 
recorded on the daily activity report and that chaiieiare potmi to the amun^ reMivable 
ledger. 
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SECTION II 
SiRVINQ A FOUR'COURSi MEAL 



9. GENERAL. In addition to planning a pirty and hiving overall rasponiibility 
for thf purohaia and praparatlon of thi food, the binquat managir also hit overall 

• rtsponiibHity for sarving tha food for any typa of party from an informal breakfast or 
lunchaon to a formal dinner. No two catirtd affairs are idantical since no two hosts or 
hostess would ehoosa tha sama ^pa of party, the ^ma menu, tha wme daaorations, 
and the ^me tabia arrangamanti. Tha tximplt given In this saotion of serving a four-gour^ 
maal is based an a sample menu for a wadding reoaption for 200, for whiah the hoit 
has requasted that 12 guefti be sarvad at a head tabIa and the remiindar at round tablas; * 
has chosan the decorations; and has requastad the oatering department to handia tha 
wadding cake. The tabit tettings and the items served for tha various coursas ara based 
on tht ^mpit many givan in paragraph 10, 

10. SAMPLE MENU FOR A WEDDING RICEPTION. Tha menu salactad for 
tha wadding raception includas tha following: 

Chiiitd Fra^ Fruit Cup 
Impoitad Champagna CMktail 
Puree of Vegatabla Soup 
Roist Young Wamm Tom Turkay 
Braad buffing and GIblat Gravy 
Whippf^ White Potatoei 
Buttefttd pirrotf and Pais 
California Hatd Lettuce wiUi Ru^lan Drawing 
AMfted Hot Rolli 
Sut^r 
Rtll^ Dl^ 
Waddli^ Caka 
Coffee 
Tm 

11. TABLE SETTING ^ Whita napkins are used on the head table 
and all round tables Center Item |if^ {each guest's silvtrwart, glaMs, 
and china and other item) ari ^plac^ as Indicted balow« 

al A dm^itiw.m^ of the^ host's cholqa is plac^ on tha head 

table arid a bud vaie'^^wljh; a:^ pla^ on each round table; Gla^ 

. light^^^baf ore the guastt are seated, 
are als0; piaicad on each of tha round tables. Other center 

items plac^: on the tabias an^^ there throughout the meal include ajpr bowli, salt 
and pepper shakers, and aril trays^ 

. J- -—-- ^ /b, r^T^jSh^^tadM ^gver Is y Z^Z. Z !I™ZZZr ! 
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(1) A piper laes doily is placed on tht table. 



(2) Th@ following irt placed, in the order ^eaifitd, to the right 
of the doiiy-a dinner knife with cutting edge to the left toward the doily^ a ^up ipoon, 
and two tMtpoons. 

(3) Two utility forks are placed to the left of the dolly, 

(4) A napkin is placed above ffonA^rd of) the piper doily, 

(i). A buMr plate witn a butter knife laid ac^ 
with the table and a pat of butttr in tN renter is placed forv^rd of the forks, at least 
1 inch w^y. 

{6) A mttr gia^ is plic^ slightly to the right of the tip of 
tfie knife, and a champapM gim is pla^ slightly to the left and formrd of the iicond 
teaipoom 

c. Thdv wedding ^1^, a ^kt knife, and ^iver are placed on a separate 
table in front of the head>table, 

d. Juit before . the gu^^- are mted, trayi confining the celery and 
relidi are pla^ on the head ^ble and one on each round table. The water gla^s are 
filled with ice wittr; / 

12« SiRVING« Banquet servi^ is similar to regular dining room service. All 
iteira are senied and rimoved f^^ guest's left except b^erages, which are served 
from the guest's rights After the guetu^r^ seated, the food listed in the menu (para 10) 
is lerved in the order indiMM below. /\ ^ 

a. FIRST COURSi. 'Hie chilled fi^ fruit cup is ^rved in a hemmed 
cocktail^gliii with an underliner; it is placed on the paper lace doily. The imported 
champagne cocktail Is poured into the champagne gla^, but the glass is filled only 
thret^fourths full. The glass is not lifted from table; when it is thret^fourths full, 
the miter twisti the bottle to distribute the last drop on the rim of the bottle to prevent 
dripping. The waiter ^rries a towel in lilf left hand when pouring wine to wipe the bonle 
if necei^ry. When guesu \A@iter removes the cocktail 
glass with the underliner and removes tfie used t^^oon, 

b. SiCONp COURSE* The puree of vegetable toup is served in a soup 
cup with mim' underiiner. The. amn^ h^^ are ato served at this time. When gues^ 
Nve fini^ed the siup, the \Miter ren^ves the soup cup with ^ucer underliner and the 
soup spoon. 

c. THIRD COURSi, The entree arKl ^lad are ^rved as the third course. 
The entree item-fthe turkeyrttuffing ar^ gravy rw p^s) 
are served- together-on-a-dlnner plate/^^T^^ 
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salad pliti and placed to the left of tht forks. Coffet or tea may bi ssrv^ with ths 
third courst if the gutsts want their biverage at this tirne. If coffee is served, cream pitchtrs 
art brought to the table. Tht coffee or tea is placed to the right of tht ttaspoon. When 
guests hav© finish^ tht third courst, the waiter removes the tntrtt platt, salad plate, 
two forks, knife, and relish tray. 

d. FOURTH COURSi. Water glasses, champagne glasses, and othtr 
btverage con^lntrs are rtpltnlshed. A slict of wedding cakt is strvtd on a plate, and 
a fork is plactd to tht left of tht cakt platt. When the gutsts havt finished, tht waittr 
rtcnovts tht cake plate and fork and lightly brushes off any crumbs. Tht tablti art not 
complttely cleared until most of tht gut^s have left. 
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SiCTION III 
APTiR^ACTION FILl 



13, PURPOSi OF AN AFTER-ACTION FILE. An aftif-action flit should be 
kept on each eattrad affair for futura raftrenct^ It can bi valuabta in dttarmlnlng whathir 
improvemints oan bi^; TO in eataring sarvlct for futuri pirtiti of the ^me typa. 

J4. CONTENTS OF AN AFTiR-ACTION FILl, In iddltion to information 
shown dn the par^ ifter-actign file should include tha number of guatts whc 

ictuiily attended and !^tha numbar of cooks, waitrams, bartendai^, and other parsonntl 
pi^sent* Stdtemehu^^^m should bt include to Indicate 

^whether more help vt^s rmdad, whether tablas were arrangad to tha tomt advantage of 
guatts and waitars Of mfti^is/ and whathar acciMrias ware handlad proparly. Any 
ramarte from the host or hdstais could also be noted. 



* 
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APPiNDIX A 
RtFERENCfS 



open Messes and Other Mllitaiy Su 
Aneelatiora and Funds 



APPENDIX B 
SAMPLE PARTY BROCHURE 
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INTRODUCTION 



Initial aFrangtments for a private party or organizational function may bi 
mada b}i^^hont or in person. Th€ individual booking an affair must ba a mem^ 
bar of die Bollin^^ of a duas paying club with^om 

wa have reciproaity as dasaribad on paga 2/ We mwt havar tha full name; 
address; home and offlaa^ te^ alub card number; and the alub 

to which tha individual b^^ of the group or organisation 

for which the party m being^^^b^ appro^mate number in attendancap 

and thb time when cocktails and dihn are to be servad must also ba given 
at this tima. 



A party booked t tdaphone is TENTATIVE until the projact officer or 
host co^iai to tha Club and signs tha Party Agraament, At this time a party 
check list will ba used to record accurately the Hosfs needs. 



A writtan guarantee si^ed by the person booking tha party must include 
m foracast of ^e number who will atiend. Tha Club must be provided a 
minimuni ^arantaa on the numbar of guests to ba served 48 HOURS in 
advance of the pa^ NO LATER IHi^ lliOO A.M. A variation of 5% is 
parfflittad, and the host agreas to pay for all guasts who attandp but not less 
than 95% of the guaranteed number. 



The Host may provide the Banquet Dapartmant wiA information for the 
Announcement Board to be posted at the antranca of the Club if the Host 
Wishes. 



He remaindar of the Birochura has other ideas that may help you in 
planning your party to be succMsful. Wa hope that it helps you in the planning 
of ^01^ 

All pric^ in the Brochure are subject to chanp withoat noti€e« 
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POLICIES on use of BOLLING AIR FORCE BASE OFFICERS' CLUB 
USE OF OPEN MESS FACILITIES AND CRITERIA UNDER WHICH 
CLUB FUNCTIONS ARE PERMITTED 

I. Semi'Offidal Organizational and Group Functiom 

A« G#ntfd Frovidoni 

(1) Fifty*OM ptraint of thi individuals and/ or couples attending must 
b@ members (aetivej assoQiate or honorary) of an officers' open mess which 
charges diim. 

(2) Every active duty Air Force officer attending must be a member 
and carry a club card of an Air Force officers' open mess or the officers* open 
mess on the installation where they physicrily ^rform duty. 

(3) Enlisted personnel are not permitted to participate in social evente 
in an officers' open mess. 

(4) Reciprocal charging is only permitted for Andrews and Boiling 
members. 

B. Spedfic Rtquk'emmte 

(1) PMty ap*eement signatures; project officers aod/or persons signing 
party contracts must be members of an Air Force or dues charging officers' 
open mess. 

(2) Air Force offiber list; the project officer must provide a list showing 
name and club card number of every active duty Air Force officer who is to 
attend (refer to (2) above )^ at least 48 hours in advance of the puty. 

(3) Charging lists: if the project officer desires to have the party cc^t 
pro^rated ' and charged to individual member's accounted he must submit an 
aiphabetized list of names and club card number and amount; of Andrews 
club members (card number preceded by ^W), and a separate alphabetized 
list of names and club card number and amount; of Boiling club members (card 
number preceded by **B*') not later ftan the Ant duty day following the party. 

Pnvate Funetfon Requfe^meiite 

A. Definition— the party is paid for out of the penonal funds of the 
person(s) listed as host(s) on signing the party agreement. 

B. Guest Restrictions 

(1) Acth^e Afar Fmcm offlcera who (are eligible for but) have 
decUned membership in an Air open mess should not be invited ^ 
to private functions. ^^^^ 

(2) J^i^ted not pennitted to participate in social events 
in an officers* open mess. 

C. Ouest Appearance and Conduct 

(1) Guest are expected to meet standards of and ^ppewanet 

established by the open mess advisory council. 

™ are^sponsible for "the conduct of guests^as long as^^ 

III. It itf agreed that the person signing the agreement provide a minimum j 
guarantee on the number of guests to be served 48 hou^ in advance of Party. ■ 
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A Yuimtion of 5% ii paxTOitted and the undersigTied agrMi to pay for mil gueite 
who attend but not less thu 96% of the guumnteed nuaber. 

IV. 'Hiis function is not a fund raising event. 

V. This function is not being booked for a civic group, i.e«, Clubp Association, 
I^dge or pAer civic orga^ will not be publicized in any type of 
printed matenal for gm^ prior approval of the 
SecretaryoTreasurer, Officers' Open MesSt Boiling Air Force Base. 

VI. (Other cnteria at ^e of anangement) 

C/lXfS: Wedding^^C Club are made by the Brenner 

Bakery in Oxoii Hill. C^e charges are $2.50 per pound, which includes 
the ornament and raised top tier on either pillars or a champagne glass. 
The minimum cake ordered is 15 pounds. If you desire to order your own 
cake and have it delivered to Ae club, a $10.00 fee for handling and 
service will be added to your parl^ statement A 20 pound cake feeds 
100 persons one slice. For custom made wedding cakes, we sug|;e§t that 
you contact Mrs; ^ B^^ 5905 Gloucester Avenu^ ;Spilnj^eld,* 

Virgihiar^ele^^ Mii. puAp wiU custom m^e 

any type of cake, Mn. Camp require at least sijc weeks^ notice. 

CANpELABRAi C^^ are available for use on your headtables or your 

bi^et tables. No open jSame candles may be used on indi^du^ tables, 
however, a wide color assortment of Hunicue Lamps ue available for this 
purpose. 

COLOR CODE: A color code must be wed on luncheon md dinners serving 
two entrees. A color code is eltiier a name tag or a ^lace card| by which 
^e wdter may distinguiih what entt^ee the guest desires. 

DINING IN ARRANGEMENTSi m^g In Areangements should be made 
through the Banquet SecretoFy. AU information and menus in this brochure 
are presented wi A tiie Dining In in mind. If you should desire cigars 
tiiey are available at a $0.25 charge, 

EASELSrTh^ Club has severU Easels available to dtaplay any item you may 
wish to show at your party. If you desire the use of an Easel please 
notify the Banquet Secretary, 

FLAOS: Flap for dl official functions may be secured from your service honor 
guard, fte Air Force Honor Gusrd is stationed at Boiling and may be 
reached at 57^^58 

FLOOR PLAN: TOe Club has floor plans that can be used for your party. 
The Banquet Manager will set tiie tables in your room to itt best advantages 
for your party. If you desire a ieating an^angement please ask the B wquet 

F£0WE^5/- Flowers -may-b^ 

will want floweii for your tebles. Flower cos^ depend on tiie size and 
number of tables; the pric^ vary with the size of the anangement. l^e 
costs are: $9:00; $9.50; $11.00 and $12.00, Greens for your tables are 
$4.00 per table, 

m 
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GRATUITY: It is a standard practice in the Club and Restaurant Industry that 
a gratuity amount will ba instrted at the time the party anrangamante 
are made. Thm amount wies depending on the types of i^airs. Normal 
ffatuity averages 15%. 

MICROPHONES AND PODIUM: Microphones and a podium Bie available, 

MINIMUM S: Minimum charge for parties, 30 pei^ons and less are in effect 
"nie minimum applies to iJl Banquet Rooms and does not include the 15% 
gratuity. Hie minimum on LuncheonSt 30 persons or lesSp is $4,00, This 
includes your choice of bar sen^ice and menu. On stand up Buffets and 
Cocktail parties Uie mininfum is $6,00 per person which includes your 
choice of bar service and buffet menu, &ated Dinner minimum is $8,00 
per person and includes your choice of dinner menu and bar service. 
By adding wine and liqueur on any one of the minimum prices it will 
help you obtain the required minimum, 

MUSIC: Arrangements for Music for private parties must be handled by the 
Host, You many contract for any band you choose, or you may contact 
Sgt, Bruce Snydeiv or Sgt. Robert Navairo for a Combo, Sgt, Greg Christy 
for Strings on 57^4546, Or you may contact Sgt, Arthur Poncheri on 
839*5358, 

PHOTOGRAPHERS: If you are looking for a photographer to take pictures 
of your party or reception^ may we suggest either Mr, Ronald Hall^ 
7916 Hatteras Lane, Springfleld, Virginia^ Telephone 321-9642; or 
Mr. Alfred Sherman^ 521 Timber Lane^ F^ls Church, Virginia, Telephone 
JE 3^1414, 

PORTABLE DANCE FLOOR: A portable dance floor is available, 
PRO^RATED LISTS: It the project officer desires to have the party cost 
pro-rated and charged to individual member's accounts, he must submit 
an alphateti^ed list of names and club card numbers and amount of 
Aridrt^^ dub members (card number preceded by and a separate 

alphabetized list of UM^^ and club card numbers and amount of Boiling 
club membirOwd nu^ preceded by **B") not later than the first duty 
day following fte peurty Th^ Banquet Secretary has forms available for 
your probated lists, 
RECEIV0G IJNE:^^A^^^ line table will be set up for you. Receiving 

lines y^ry for ede^^^^ and if you should need help in setting up 

the receiving 

SEAT^^^M^l^ you with the 

seating capacities 0^ tihe ropm you have booked, 

SEAfiNG CHART: B$Bah$ 0^ by the host or project 

offlcer and Ae Banquet DepartmM^ will display them in the Cocktail area 
on easeis. It is suggeited^^ft^ you type the seating chart on 8x10 sheets 

_™QLpapig 

™Jniis^iU-alleviate a 13 ....... 

TABLE CLOTH jCOLORS:Tb^^ are several coloi^ of table cloths and napkins 
available. A party may choose any of the following colors^ White» Bronze 
Black. 
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TABLE NUMBERS: The Club has tabla numbar availabk and will place thim 
on the tablis to corrtspond to the seating arrangement, 

TABLE SET UP: The Club has a wide variety of buffet tables for your Cocktail 
and Buffet Parties. For the seated funetionst depending on the uze of 
the party and the room booked, one of ^e following may be used: Rounds 
of 10, Rounds of 8« Banquets of 10, Banquets of 8, ''U" shaped table, 
'T** shaped table or the **E" shaped table, Foraaal Head Tables can be 
set in any room. Again this depends on the room and the number of 
people attending* For proper seating at Headtables contadt your serviee 
Protocol Offlee. 



COFFEE OR TEA MENU 
$1J5 P0r Person 



A 15% pmtuity will be added 



WiUsrcress Sandwiches 



Cucumber Sandwiches 
« 

Tea Cookies 



Rum Balls 



Cheese Horns 



Quiche Lorraine 
Crabmeat Tarts 



Coffee 
Tea 



Final menu counts are due by 11:00 a.m., 48 houn before your party. 
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BAR PRICES AND PUNCH LIST 



Listed bf low are three types of bars that the Club provides for your maximuin 
satisfaction and that of your party. Also listed are the many varieties of 
punch we can provide to add ^at wonderful zest of an occasion to all your 
parties. 

PAY AS YOV GO BAR: The customer pays for each drink as it is consumed. 
A cash register is at the bar, retail price s are $0-55 to 0,65 per drink. 
, Beer is $0.30 per bottle. 

^CONSUMPTION BAR: Our bartender is issued a full stock of liquor, >11 full 
bottles before tiie party. At the end of the party the remainder in each 
bottle is inventoried and you are charged $0,55 to $0.65 per drink 
consumed. Total Liquor consumption is charged to your account Beer 
is $0.30 per bottle. Call brands are available upon request and will be 
priced according to brand. 

*OPEN BAR: Ih^ Open Bar price is $2.00 per person for the first hour of 
cocktails and $1.25 per person for each additional hour of cocktails. 
There will be one bar for every fifty persons in attendance and no waiter 
or waitress service will be provided. Bar liquor only and no doubles 
will be poured. 



♦A 15% gratuity will be added. 

Note: There is a $5.00 bar charge on all bars whenuthe sales do not reach $50.00. 
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4-oz. servings 


JNCH LIST 


per gallon 


1. 


Fruit Punch (Red) „„ 


$ 6.00 per gallon 


2. 


Whiskey Punch .... .„..._ — . ......... 


.................. $17.00 per gallon 


3. 


Gin Punch ....... .„..„._._„.„.„-„.......... 


.......... $16.00 per gallon 


4, 


Champagne Punch ....,..„...„„... 


................. $17.75 per gallon 


5. 


Vodka Punch ...... — ............. 


........... $15.75 per callon 


6, 


Sauttrne Punch .............. ..... — ........... 


$ 8.50 per gallon 


7. 


Wine Punch ......^ . ............... — ............... 


.. ... $ 8.75 per g^lon 


8. 


Egg Nog Plain ......„.„. — . ..... 


................. $ 7.00 per gallon 


9. 


Egg Nog Spiked' „„. . — 


. $ 1 5 .00 per gallon 


10. 


Bloody Mary — — ......... 


................. $16.50 per gallon 


11. 


Vodka and Orange Juice ....... ............. 


..... ........ $ 1 6.00 per gallon 


12. 


Sherry ........ . ..... ................... .............. 


$12.00 per gaUon 



•*$0.25 per. person for groups of 25 or more. 
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WINE LIST 

CHAMPAONE Full Bottle 

Brut Champagne, Taylor, N.Y. State ______..___.__„„ $5.00 

Extra dry, b^t of the east 

Cold Duck, Henri Merchant , $5.00 

A combinatioQ of champa^e and 
spukling burgundy 

Champagne, Henri Merchant $5.00 

RED WINES 

Burgundy, Taylor, New York State $2.50 

Pinot Noir, Paul Masson ' $2.40 

Cabernet Sauvignon, Christian Brothers $2.75 

WHITE WINES 

Emerald Dty, Paul Masson $2.25 

Li^t dry Emerald Rifling with 
fruity bouquet 

ft 

Chablis, Almaden _„ $2.25 

> -drisp and di^ widi delicate bouquet 

Sauvignon Blanc, Christian Brothers $2.50 
A superb medium-dry white dinner wine 

ROSE WINES 

Mateus Rosi Still . - $2.75 

From Portugal, one of the most famous 
wineSi excellent with all me^s 

Taylor RosI $2.25 

From N.Y. State 

Almaden Grenache Ros4 . „„ $2.25 

A CalifOTnla Vintage 
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BREAKFAST MENU 



A 15% gratuity will be added 



Seated Breakfast or Brunch 

Juice $2J0 
Scrambled Eggs 
Bacon or Sausage 
Fried Potatoes 
Toast, Butter and Jelly 
Blueberry Mufflns 
Coffee or Tea 

Buffet Braakfast or Brunah 

Fruit Cup (pre set) $2 JO 

Scrambled Eggs 
Broiled Tomato 
Home Fried Potatoes 
Link Sausage 
Hominy Grits 
Sauteed Chicken Livers 
Assorted Miniature Danish Peltries 
Blueberry Mu^as 

Find menu counte art dut by llsOO A«M«» 48 hmtB before your party. 
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LUNCHEON MENUS 

A 15% gratuity will be added 
1 

Creamed Chicken in Patty Shell $2M 
Garden Peas Tossed Salad 
Roll Butter Beverage 
Ice Cream 



* Seafood Newburg $2 JO 
Garden Peu and Carrots 
Heart of Lettuce Salad 
Roll Butter Beverage 
Ice Cream 



Sliced Beef Stroganoff $2.40 
Buttered Rice or Noodles 
Beans A Imondine 
Tossed Salad 
Roll Butter Beverage 
Ice Cream 



Braised Pot Roast of Beef, Pan Gravy $2J5 
Lima Beans Mixed Green Salad 
Roll Butter Beverage 
Ice Cream 

5 6 

Broiled Swordfish Steak $2 JO Breaded Veal Cutlet $2 JO 

Small Potatoes Peas and Carrots Tomato Sauce 

Tossed Green Salad Whipped Potatoes Green Beans 

Roll Butter . Beverage. Tossed Salad 

Ice Cream Roll Butter Beverage 

Ice Cream 



Broiled Sirloin Tip Steak $2.60 
Buttered Broccoli Parsley New Potato 
Tossed Salad with Caper Dressing 
Roll Butter Beverage 
Ice Cream 



8 

Toasted English Muffln $2JS 
Ham and Turkey with Cheese Sauce 
Buttered Broccoli Tossed Green Salad 
Roll Butter Brperage 
Ice Cream 



Braised Chicken a la Coq Au Vin $2 JO 
Broiled Tomato Garden Peas 
Tossed Salad with Caper Dressing 
Roll Butter Beverage 
Ice Cream 



10 

Baked Virginia Ham, Pineapple Sauce $2J5 
Sweet Potato Whole Kernel Corn 

Tossed Green Salad ; 
Roll Butter Beverage 
Ice Cream 

Only one f ntrw per affair is reeommendcd* If 2 ara selectad, Color Coda for 

each entrai is raquired. (Saa Color Coda, paga 3.) 

Final mmm counts ve dua by lliOO A.M*i 48 houra btfora your puty. 
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A 15% gratuity will be added 



11 



12 



SalisbuFy Steak, Onion Gravy $2J5 
Whipped Poiaiois Peas and Carrots 
Chefs Salad with French Dr§ssing 
Roll Butter Beverage 
Ice Cream 



Poached Filet of Haddock $2 J 3 
Shrimp Sauce 
Broiled Tomato Parsley BQiled Potato 
Tossed Salad 
Roll Butter Beverage 
Ice Cream 



13 



W Cornish Game Hen, Giblet Gravy $2 JO 
Wild Rice Dressing Peas and Mushrooms 
Tossed Green Salad with Caper Dressing 
Roll Butter Beverage 
Ice Cream 



14 

Stuffed Chicken, Giblet Gravy $2 JO 
Mashed Potatoes Buttered Carrots 
Chef's Salad with Caper Dressing 
Roil Butter Beverage 
Ice Cream 



15 

Stuffed Tomato with Chicken Salad $2 J 5 
Spiced Peaches Sweet Pickles 
Deviled Egg Potato Salad 
Roll Butter Beverage 
Ice Cream 



16 



Chilled Vegemato Juice $2J5 
California Fruit Plate with Cottage 
Cheese and Nut Bread 
Roll Butter Beverage 
Chocolate Eclair 



17 



Crab Salad with Avccado $2,65 
Relishes 
Potato Salad 
Roll Butter Beverage 
Sherbet 



18 

W Pineapple $2.75 
Filled with Fresh Fruit 
Marshmallow Dressing 
% Ham Salad Sandwich 
14 Shrimp Salcd Sandwich 
Coffee 
Sherbet 



19 

Chef Salad $2M 
Choice of Dressing 
Roll Crackers Butter 
Sherbet 

Only ona entrii per affair js recomniandad. If 2 are selected, Color Code for 
each entree is requifid* (See Color Code, page 3.) 

miAU couoto are due by lliOO A,M*, 48 houre before your party. 
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A 15% gratuity will be added 



11 



12 



Salisbury Steak, Onion Gravy $2JS 
Whipped Potatois Peas and Carrots 
Chefs Salad with French Dressing 
Roll Butter Beverage 
Ice Cream 



Poached Filei of Haddock $2JS 
Shrimp Sauce 
Broiled Tomato Parsley Boiled Potato 
Tossed Salad 
Roll Butter Beverage 
Ice Cream 



13 



W Cornish Game Hen, Giblet Gravy $2 JO 
Wild Rice Dressing Peas and Mushrooms 
Tossed Green Salad with Caper Dressing 
Roll Butter Beverage 
Ice Cream 



14 

Stuffed Chicken, Giblet Gravy $2 JO 
Mashed Potatoes Buttered Carrots 
Chef's Salad with Caper Dressing 
Roil Butter Beverage 
Ice Cream 



15 

Stuffed Tomato with Chicken Salad $2 J 5 
Spiced Peaches Sweet Pickles 
Deviled Egg Potato Salad 
Roll Butter Beverage 
Ice Cream 



16 



Chilled Vegemato Juice $2J5 
California Fruit Plate with Cottage 
Cheese and Nut Bread 
Roll Butter Beverage 
Chocolate Eclair 



17 



Crab Salad with Avccado $2,65 

Relishes 
Potato Salad 
Roll Butter Beverage 

Sherbet 



18 

W Pineapple $2J5 
Filled with Fresh Fruit 
Marshmallow Dressing 
% Ham Salad Sandwich 
W Shrimp Salcd Sandwich 
Coffee 
Sherbet 



19 

Chef Salad $2.00 
Choice of Dressing 
Roll Crackers Butter 
Sherbet 

Only ona antree per aflfair js racomniendad. If 2 are selected, Color Code for 

each entree is required. (See Color Code, page 3.) 

Final miAU couoto are due by llsOO A.M., 48 houti before your party. 
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A 15% gratuity will be added 



11 



12 



SalisbuFy Steak, Onion Gravy $2J5 
Whipped Poiaiois Peas and Carrots 
Chefs Salad with French Dr§ssing 
Roll Butter Beverage 
Ice Cream 



Poached Filet of Haddock $2 J 3 
Shrimp Sauce 
Broiled Tomato Parsley BQiled Potato 
Tossed Salad 
Roll Butter Beverage 
Ice Cream 



13 



W Cornish Game Hen, Giblet Gravy $2 JO 
Wild Rice Dressing Peas and Mushrooms 
Tossed Green Salad with Caper Dressing 
Roll Butter Beverage 
Ice Cream 



14 

Stuffed Chicken, Giblet Gravy $2 JO 
Mashed Potatoes Buttered Carrots 
Chef's Salad with Caper Dressing 
Roil Butter Beverage 
Ice Cream 



15 

Stuffed Tomato with Chicken Salad $2 J 5 
Spiced Peaches Sweet Pickles 
Deviled Egg Potato Salad 
Roll Butter Beverage 
Ice Cream 



16 



Chilled Vegemato Juice $2J5 
California Fruit Plate with Cottage 
Cheese and Nut Bread 
Roll Butter Beverage 
Chocolate Eclair 



17 



Crab Salad with Avccado $2,65 
Relishes 
Potato Salad 
Roll Butter Beverage 
Sherbet 



18 

W Pineapple $2.75 
Filled with Fresh Fruit 
Marshmallow Dressing 
% Ham Salad Sandwich 
14 Shrimp Salcd Sandwich 
Coffee 
Sherbet 



19 

Chef Salad $2M 
Choice of Dressing 
Roll Crackers Butter 
Sherbet 

Only ona entrii per affair js recomniandad. If 2 are selected, Color Code for 
each entree is requifid* (See Color Code, page 3.) 

miAU couoto are due by lliOO A,M*, 48 houre before your party. 
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A 15% gratuity will be added 



11 



12 



Salisbury Steak, Onion Gravy $2JS 
Whipped Potatois Peas and Carrots 
Chefs Salad with French Dressing 
Roll Butter Beverage 
Ice Cream 



Poached Filei of Haddock $2JS 
Shrimp Sauce 
Broiled Tomato Parsley Boiled Potato 
Tossed Salad 
Roll Butter Beverage 
Ice Cream 



13 



W Cornish Game Hen, Giblet Gravy $2 JO 
Wild Rice Dressing Peas and Mushrooms 
Tossed Green Salad with Caper Dressing 
Roll Butter Beverage 
Ice Cream 



14 

Stuffed Chicken, Giblet Gravy $2 JO 
Mashed Potatoes Buttered Carrots 
Chef's Salad with Caper Dressing 
Roil Butter Beverage 
Ice Cream 



15 

Stuffed Tomato with Chicken Salad $2 J 5 
Spiced Peaches Sweet Pickles 
Deviled Egg Potato Salad 
Roll Butter Beverage 
Ice Cream 



16 



Chilled Vegemato Juice $2J5 
California Fruit Plate with Cottage 
Cheese and Nut Bread 
Roll Butter Beverage 
Chocolate Eclair 



17 



Crab Salad with Avccado $2,65 

Relishes 
Potato Salad 
Roll Butter Beverage 

Sherbet 



18 

W Pineapple $2J5 
Filled with Fresh Fruit 
Marshmallow Dressing 
% Ham Salad Sandwich 
W Shrimp Salcd Sandwich 
Coffee 
Sherbet 



19 

Chef Salad $2.00 
Choice of Dressing 
Roll Crackers Butter 
Sherbet 

Only ona antree per aflfair js racomniendad. If 2 are selected, Color Code for 

each entree is required. (See Color Code, page 3.) 

Final miAU couoto are due by llsOO A.M., 48 houti before your party. 
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A 15% gratuity will be added 



11 



12 



SalisbuFy Steak, Onion Gravy $2J5 
Whipped Poiaiois Peas and Carrots 
Chefs Salad with French Dr§ssing 
Roll Butter Beverage 
Ice Cream 



Poached Filet of Haddock $2 J 3 
Shrimp Sauce 
Broiled Tomato Parsley BQiled Potato 
Tossed Salad 
Roll Butter Beverage 
Ice Cream 



13 



W Cornish Game Hen, Giblet Gravy $2 JO 
Wild Rice Dressing Peas and Mushrooms 
Tossed Green Salad with Caper Dressing 
Roll Butter Beverage 
Ice Cream 



14 

Stuffed Chicken, Giblet Gravy $2 JO 
Mashed Potatoes Buttered Carrots 
Chef's Salad with Caper Dressing 
Roil Butter Beverage 
Ice Cream 



15 

Stuffed Tomato with Chicken Salad $2 J 5 
Spiced Peaches Sweet Pickles 
Deviled Egg Potato Salad 
Roll Butter Beverage 
Ice Cream 



16 



Chilled Vegemato Juice $2J5 
California Fruit Plate with Cottage 
Cheese and Nut Bread 
Roll Butter Beverage 
Chocolate Eclair 



17 



Crab Salad with Avccado $2,65 
Relishes 
Potato Salad 
Roll Butter Beverage 
Sherbet 



18 

W Pineapple $2.75 
Filled with Fresh Fruit 
Marshmallow Dressing 
% Ham Salad Sandwich 
14 Shrimp Salcd Sandwich 
Coffee 
Sherbet 



19 

Chef Salad $2M 
Choice of Dressing 
Roll Crackers Butter 
Sherbet 

Only ona entrii per affair js recomniandad. If 2 are selected, Color Code for 
each entree is requifid* (See Color Code, page 3.) 

miAU couoto are due by lliOO A,M*, 48 houre before your party. 
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m 

A 15% gratuity will be added 
D 

Shrimp Cocktail S^JS 
Filet Mignon 
Stuffed Baked Potato 
Buttered Carrots 
Tossed Salad with Vinaigrette 
Roll Butter Beverage 
Cherries Jubilee (Flambee 50 or less) 

E 

Chilled Viahysoisse $6.00 
Whole Roast Sirloin of Beef 

Parisien Potatoes 
Asparagus with Cheese Sauce 
iicarts of Lettuce with Caper Dressing 
Roll Butter Beverage 
Fresh Fruit with Kirsch 

F 

One Half Broiled Grapefruit $6M 
Whole Rom Tenderloin of Beef 
Stuffed Baked Potato 
Broccoli Hollandaise 
Mixed Green Salad with Chiffonnade 
Roll Butter Beverage 
BabaAuRum 

G 

Frmt Cup $6.25 
Ship Shore 

(Small Sirloin Steak A New Zealand Lobstertail with Drawn Butter) 
Whole Green Beans Almondine 
Stuffed Baked Potato 
Sliced Tomato Salad with Vinagrette 
Roll Butter Beverage 
Brandy Parfait 

Only one menu per affair is recommended^ If 2 are seleetedp Color Code for 
each menu is required^ (See Color Code, page 3.) 

Final menu coiinii are due by lliOO A»M.^ 48 houra brfore your i^vQr« 
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WEDDING BECEPTIDNS 



The Offlcers* Club at Boiling Air Force Base will do its utmost tb make every 
detail of your Wedding Day perfect, 

CHAMPAGNE: Henri Merchant Champagne at $5.00 per bottle may be 
served throughout your reception. A bottle of Champagne will serve 8 glasses. 

CHAMPAGNE PUNCH: For Wedding Receptions having Champagne 
Punch only; a charge of $2.00 per peraon for the first hour and $1.25 per 
pe^on for each additional hour. 

COCKTAIL AND PUNCH LIST: Page 6 of this rochure has an extensive 
list of all our cocktail and punch prices. 

COLOR SCHEME AND TABLECLOTH COLORS: Brides today are leav- 
ing tiie tradition^ white color scheme of Weddings and are using the gayer 
approach by incorporating the color of their bridesmaids dresses with a color 
scheme carried throughout their reception. 

FLOOR PLAN: A floor plan can be supplied by the Banquet Department 
and you may enlarge it by using art board. The place cards, seating arrange- 
ment, seating chart and floor plan may be delivered to the Banquet Department 
the day preceding your Wedding. The table arrangement and seating chart 
win be placsd on easels in the cocktail-reception area. 

GUEST BOOK: A separate table for your guest book may be placed 
preceding the receiving line if you so desire. 

MUSIC, PHOTOGRAPHERS, FLOWERS. CANDELABRA AND PORT^ 
ABLE DANCE FLOOR: On page three and four of this brochure the above 
items are presented for your conYenience. 

NAPKINS AND MATCHES: You may bring napkins and matches wiA 
the bride and groom's names printed on them if you wish. The Club does 
provide plain white napkins for your reception. 

PLACE CARDS: If you would like to use place cards the Banquet Secre- 
tary will be able to ^ve you advice as how to prepare them and how to 
present toem to the Club for placing on the tables. 

PUNCH FOUNTAIN: A punch fountain is available and can be obtained 
for your reception at a charge of $10.00. 

m 



RECEIVING UNE: The rtcei^g Ime wiU be placed at At eotranae of the 
room m a re^ption-coektail uea« A reeei^g Una table m placed behind the 
partidpantt aod pilai ue used to set off the reQeiving area. Each etiquette 
book wflen on ue set up of a receivug Une; best nde is to fonow your 
book, 

SEAT^ RECEPTIONi Whe&er yotv recepdon is a seated lun^eou or 
dmnert your dub has tte table lOTan^ment for uch occasion. Your seated 
receptidn wo^d have ttie bride's Uble for Ae Wedding Pajfty, and the Parent's 
tabl^ on dAer side* 

SITING CHART: Yom chart easily be prepand by listing 

die nasae of die gu^tt in idphabeticfl or^r md place their table number next 
to their same on 8 % 10 sh^ite of pap^ md pladng them on art boards 

STAND UP RECEPTION: For a stand up reception your buffet table wifl 
be set to suit ttie bi;dfet you have ordered and idie room you have booked. 

THROWING OF RICE: there ^ be an additional charge, of $25.00 for 
ri^ being tiiroim anywhne imide die dub bi^cUng. 

WEDDING C4 JtEf ; Wed^g Cakes ordned ^ou^ Ae Club are n^de by 
the Brenner Bakery in Oxon Wm, Cake chu^ ue $2.50 per pounds which 
incl^M dm ornament and ^sed top tin on dd&er piUus or a champagne 
^BSM, The minimum cake ordered is 15 pounds. U you desire to order your 
own cake and have it d^vered to Ae cliAp a $10.^ fee for handlmg and ser^M 
wUl be added to your party statement A 20 pound cake feeds lOQ penons 
one slice. For custom ma^ wed^g cato, we suggKt that you contact Mrs. 
Bette Camp, 5905 Olouc^ter Avenue, Sprin^eldp Vir^a; Telephone 
451-3921, tf!er 6 P.M« Kto, Camp cwtom m^e any type of cake. Mrs. 
C^mp require at least sue i^dcs' notice. 

For those wisUng Nuto and Mints addition to ottier menus in tiUs brochure, 
the price per person wiU be $0.25. 

If are any otber urang^ento that we can help you witib, don't hnitate 
toa^us. 
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SELF-GRADING 
LESSON iXERCISES 



Credit Hours: 1 



REQUIREMENT. Exirciiti 1 through 18 ifi multiple choici ■Kercisas. Each ixercisi has 
one single btit answtr. Indicate your eheica by cfrenna ihe appropriate letter, 

1, In addition to the banquit manafltr, the oitering department should have a pinon 
who is, or is able to pirform the duties of, 

a. a chef. 

b. an aocountant 
a a secretary. 

d. a maitre d'hotel, 

2, Which of the following procedures should be adopted regirding party menus? 

a. Limit the ranp of entrees presanted and allow the host an unlimltrt choice. 

b. Pre^nt a wide range of entrees, but allow the host only one oholee. 

c. Pre^nt a wide range of tn^eeSi but Ifmit the host to two choices, 

d. Limit the range of entreei, and limit the host's choice to two, 

3, How frequently should menu prlaei be checked? 

a. ivery 2 weeks. 

b. ivery month, 

e. ivery 2 months* 
d. Every 3 ^^^rrths. 



189 



4. How are menu prices dattrmintd? 

a. By dividing the cost of menu Items by the food cost pircentage, 

b. By multiplying tha cost of minu items by the food cost percentage. 

c. By dividing the cost of menu Items by the desired gross profit. 

d. By mulUplying the cost of menu items by the desired gross profit. 

5. A party brochure is i booklet that 

a. gives proper procecjures for serving party meals. 

is utid to record all arrangtments for a particular party, 
c. lirts information helpful to a host in planning a party, 
d- lirts duties and rtsponiibilities of catering department pirsonneL 

6. Which of the informatfon listid bilow should be known before a party brochure 
is prepared? 

a* The typa and e^act amount of china, gla^are, and silverware on hand, 

b. The type and amount of food-and liquor authorized for storagt at thf club, 

c. The names and duties of all club personnel. 

d. Club policies on who may attfnd catered functioni. 

7. A record of requ^s for catering ^rvice Is known as 

a. a party ledger. 

b. a re^rvation ledger. 

c. an accounts receivable ledger, 

d. an activity ledger. 
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8. Who must sign a party sheet before catering services are rendered? 

a. The banquet manager alone, 

b. The person requesting catering services and the banquet manager, 

c. The accounting department manager. 
The club mam^^i . 

9. A party sheet is made out in how many copies? 

a. Two. 

b. Three. 
0. Four. 

d. Five. 

10. When is payment for a party due? 

a. The day before the party. 

b. The day of the party. 

c. The day after the party. 

d. Two dayi after the party, 

11. Who is responsible for arranging for adequate kitchen personneS to prepare food 
for a catered affair? 

a* The banquet manLger. 

b. The club manager. 

c. The chef, 

d. The miitre d'hotel. 
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REQUIREMENT. Exercisas 12 through 18 are based on serving a four-course banquet 
meal consisting of a fruit cup, soup, entree (chicken, whipped potatoes, peas and carrots), 
a salad, rolls and butter, tray of relish, chocolate cake, and beverage, A paper doily has 
been placed on the table where each guest is to sit. 



12. What silverware should be pilaced to the right of the doily? 



a. 


Fork, 


soup spoon, knife 


, and a teaspoon 


b. 


Knife, 


two forki, and a 


teaspoon. 


c. 


Soup 


spoon, one knife. 


and two forks. 


d. 


Knife, 


soup ^oon, and 


two teaspoons* 



13. What silverware should be placed to the left of the dolly? 
a» Two knives and one teaspoon, 

b. Two tsaspoons* 

A teaspoon and a soup spoon, 
d. Two forks. 

14. Where ihould the butter plate be placed? 

a. To the right of the water gla^, 

b. To the left of the forks. 
Above (forv\rard of) the forks, 

d. To the right of the teaspoons, 

15. Where should tht water gla^ be placed? 

a. Near the tip of the knife 

b. Near the tip of the fork, 
c* Beside the teaspoon. 

d. In front of (forward of) the paper doily. 
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16. What food should be served first? 
a. Rolls and butter, 

Soup, 

c. Salad. 

d. Fruit cup. 

17. All silverware, glassware, and chma should be in the original place at the end of 
the second course except 

a, one fork and knife. 

one teaipoon and the soup spoon. 

c. two ttaipw)ns. 

d. one fork and teaipoon. 

18. The entree ihouid be ^rved as what coLr'^e? 

a. Firft. 

b. Second. 

c. Third. 

d. Fourth. 



REQUIREMENT, Exercises 19 and 20 are true-false exercises. Indicate your answer by 
writing a T ar an F next to the exercise number. 



19. The a^istant manager may be a secretary, or perform the duties of a secretary, 
and must be able to pjpervise all aspects of a catering operation. 



20. The cost of labor for preparing food for a party is not considered in computing 
the overall price of a party. 

HAVE YOU COMPLETED ALL EXIRCISiS? DO 
YOU UNDERSTAND IVERYTHING COVERED? 
IF SO, TURN TO THE NEXT PAGE AND CHECK 
YOUR ANSWERS AGAINST THE SOLUTIONS. 
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FORT LEE. VIRGINIA ^3301 

Check your work agairst fha ^luHon givan balow^ If you have made a wrong reiponsa 
or omil'ted a requtmd mnpormf correct your work. Then, go bock Qfd m%fudty the 
appropriate text portion once more (references follow each ^lution). 





M 


ML 


1. 


e 


pem 2 


2. 


e 


^ra 3b 


3. 


d 


para 3b 


4. 


a 


para 3b 


5. 


e 


^ra 4 


6. 


d 


para 4b 


7, 


b 


para 5 


8. 


b 


pare 6 


9, 


d 


pare 6b 


10. 


d 


para 6a 


11. 


e 


para 8c 


12. 


d 


pare 11b(2) 


13. 


d 


para 11b(3) 


14. 


e 


para 11b(5) 


15. 


a 


para llb(6) 


16. 


d 


para 12a 


17. 


b 


para 12a & b 


18. 


c 


para 12e 


19. 


T 


para & 


20. 


F 


para 7 



All referenees are to the lessan text. 



HAVE YOU CHECKID YOUR ANSWERS, MADE 
CORRECTIONS, AND RESTUDIID THE TEXT, IF 
NECESSARY? IF YOU HAVE, GO ON TO THE 
EXAMINATION FOR THE SUSCOURSE. 
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EXAM 



Cfwrespondence Sitbcourse Examination 



DO NOT GO ON TO THE EXAMINATION 
EXERCISES UNTIL YOU HAVE STUDIED 
AND COMPLETED ALL LESSONS IN 
THIS SUBCOURSE. READ THE SPECIAL 
INSTRUCTIONS (NEXT PAGE) BEFORE 
STARTING EXAMINATION. 
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SPECIAL INSTRUCTIONS 

1 . PREPARING FOR EXAMINATION, Bafom compleHng this axaminatian. 

It Is suggesftd that you review er-.h lesson m the subcoursa. Check y^ur gnsware 
against tht solutiotii given at the baek of each les^n. If ysu have any questiQr^ 
negarding les^n tQKt, les^n axerciies, ©r axercisa solutiof^/ use th© student in* 
quiry sheet oceompenying the lesson. 

2. COMPLETING EXAMINATION* Read all direatians before completing 
examination exercises* Check off your ar^wer to each exercise in this examina- 
tion booklet before indicating your answer on the arewer form. Finally^ complete 
the exercises following initructions in NIPUB 203/ Correspondence Courie Instryc* 
tson Booklet (sent to you previously)* Check your answei^ before sending in your 
completed examination or^er fomi. It is suggested thot you complete all exer- 
cises in this examination. An educated guess is better than an omission, 

3. RETURNING ANSWER FORM, When you hove corriplctad all examina- 
tion exercises^ return the examir^tion aruwer form in the addressed envelope pro- 
vided* 

4. EVALUATING SUBCOURSE, You will find a form. Student Evaluation 
of Subcourse^ at the end of the examination exercises* Before filling out this 
form, read the INSTRUCTIONS at its top. After filling out the form, return it 
with your examination answer form* 

5. USING INQUIRY FOWv^. A student inquiiy sheet U bound into this book- 
let at the end of the examir^otion. qu may use this form for questions regarding 
administpative matters or legibility of examination materials. The form may also 
be used for requesting ennoilment in an additiongi corre^ondence course or in 
^ecific subcou^es upon completion of current corraspondenee-course commitmenli. 
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EXAM SOO 



Credit Hours: 1 



EXAMINATION ^IGNMENT 



SUBJECT 



Club Food Service 



STUDY ASSIGNMENT 



Revifw ill previoui assiqnmenu. 



SCOPE 



OBJECTIVES 



Conaruction of rrienus; preparation and serving of 
buffet type meals; lel^tion, conrtruction, and 
disptay of centerpiecii; selection and purchase of 
nniats, poultry, fish, vegetables, and fruit; use of 
convenience foods; pripiration and serving of 
cheeses; preparation and serving of ippetizers and 
buffet pastry itenns; and principles and procedures of 
catering. 

To test attainment of le^on objeativis and to 
emphasize points that have been studied previously. 
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fXAMINATION EXERCiSfS 

REQUIREMENT. Exerci^i 1 through 33 are multiple choice. Each exercise has one 
iingle-b^ answer. Indicate your an^er on yoyr anwer form. 

1. The main dish of a meal is usually high in what food elements? 
a. Carbohydrates md starch. 

Suflar and starch, 

c. Protein and fat. 

d. Calcium and carbohydratei. 

2. You are constructing a dinner menu; which of the following should be cnoien 
first? 

a. Appetizen 

b. Salad. 

c. Main dish. 

d. Dessert, 

3. Menus may be printed in colortd ink if 

a, they are conrtructid of white paper. 

b, they are constructed of colored paper. 

c. its u^ makgi item and price changes iiiiar. 

d. its use Improves their appearance and makes them iJiier to read. 
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A steak covered with brandY or liquor and ign ed would be known is a steak 

a. saute. 

b. newburg, 

c. rune. 

d. flambi. 

What muit the person re^oniible for planning a buffet consider firtt. 

a. The leaion of the year-winter or summer. 

b. The typt of bufftt-^sit'down or finger type. 

c. Theme to be uied-'holiday or sptcfal event 

d. Othtr activitiii on the instailition or nearby-sports svents, banquets. 

A menu for a sit-down buffet brunch would Include food items served at what 
miais? 

a. Lunch and dinner. 

b. Dinner and suppen 

c. Lunoh and brtikfast. 

d. Supper gnd lunch. 

How doii a smorgasbord menu differ from the menu for a regular buffet? A 
imorgasbord menu usually includes-- 

a. more cold disserts. 

b. fewer food Items, prepare in larger quantities, 

c. a greater variety of food items. 

d. mort hot food Items. 
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8. A rich nontrinsparent coating used to cover cold meats, poultry, or fish is called 

a. aspic. 

b. mousse, 
blanquette, 

d. chaud froid sauce. 

9. Muihroom caps are aiitable for garniihing 

a. chioKtn diihei. 

b. boiled potatoei. 

c. fiih. 

d. sausage, 

10. Where ire eKpensivf rtieit and fish items usually displayed on a buffet table? 

a. At the beginning of the line, 

b. At the beginning of the other meat and fish displays* 
Q. At the end of th# other meat and fish displays. 

d. At the end of the buffet line. 

1 1 . For 3 iit-down buffet, miln aour^ plates should be placed 

a. at the beginning of the line, on the buffet table. 

b. on a separate sen/ice table near the beginning of the line, 
near the main entree, on the buffet table. 

d. on the dining table. 
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12. If ice for an icf carving centerpiece is not taken out of refrigeration 30 or 40 
minutes befori it is carved, it will 

a. flake during carving, 

b. be too brittle and hard to handle. 

c. melt too rapidly while it is being can/ed, 

d. have a dull finish after it is carved. 

13. Greater amounts of what grades of beef art usually sold in retail stores? 

a. Choice and standard. 

b. Good and choice. 

c. Standard and utility. 

d. Choice and cutter. 

14. Which of the foilowing steaks would most likely be used to prepare Swiss steik? 

a. Top loin and top sirloin. 

b. Bottom lirloin and New York strip. 

c. Arm chuck and bottom round. 

d. Eye-ot-round and club, 

15. Which of the following roasti in all grades should be used as pot roasts insttad 
of oven roasti? 

a. Rump and ribeye. 

b. birloin tip and blade chuck, 

c. Blade chuck and ribeye. 

d. Hm! of round and shoulder arm. 
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Crown roast of veal is obtained from what wholesale cut? 

a. Shoulder, 

b. Rib. 

c. Loin. 

d. Breast, 

What grade of poultry is usually sold at retail? 

a. Grade A. 

b. Grade B. 

c. Standard, 

d. CommerciaL 

Quality of poultry is determined by 

a, age. 

b, weight. 
€. iiie. 

d, grade. 

Most fresh fruits are gradrt as 

a, UJ. No. 1 or U.S. No, 2 

b, U.S. Paney or U,S, Commercml. 

e. U.S. No, 1 Of U.S, Fincy. 

d. No. 1 S^ndard or No. 2 Standard, 
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How cm you distinguish a Dunean grapefruit from other varieties commonly found 
on the market? 

a. Sy its large lize, thin rind, and oval shape, 

b. By its mtdium thick rind, flattened end, and bitter taite, 

c. By its abttnce of ^eds. Its abundant Juice, and its russit colorsd skin, 

d. By tht green tint of the skin, its red meat, and its PTiall size. 

Whst favors denote good quality In Itmoni? 

a* Thin, WBrm textured skin, abttnce of setds, dark yellow meati 

b. Oblong ^ape, pale yellow skin, softr^^ 

c Coir^ tfxturtd, bright ytllow skin, and light weight, 

d. Flrmnt^, fine tixturid skinp heavy for size. 

You are electing appl^ for baking. For best results you riiould choose apples 
that art what stie in diameter? 

a. 11/2 inches or le^ 

b. 2 imhet. 

C- 2 1/2 inches, 
d. 3 Inches or more. 

How can Bartlett pears be idintifled? 

a. By their rounded ^ape and rough yellow skin with rime russeting. 

b. By their bell tfiape and wiooth clear ytllow skin with a rtddl^ blush. 

c. By their long tapered ntck and rough brown rus^t skin 

d. iy thiir oblong shapt and smooth yillow^grttn skin with a rtd blulh. 
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24. You want to serve boiled potitoes and prefer a variety thit Is not likely to darkan 
after being cookad. You ihouid ahoo^ which of the followmg? 

a. Irish Cobbler. 

b. KennibtG. 
e. Burbank. 
d, Katahdin. 

25. Gr@€n aelery is known as 

a. Gretn Heart. 

b. Cos. 

c. PiicaL 

d. Romaine. 

26. Which of the following are made from danish paitry dough? 

a. Cream horns. 

b. Snails^ * 
Cp Turnovers. 

d. Clovarliaf rolls. 

27. How do pet its fours and frenoh pastries differ? 

a. Pftits fours are dipped Into a glaze and covered with fondant frosting; french 
pastries are i^d with a butter cream frosting. 

b. Pftits fours are made of small pieMs of butter cake; french pastries are 
made from smalt pieces of puff dough cakis« 

Both are made from small piices of cake but french pastriti are covired 
with frosting and petits fours are covered with a layir of coconut, 

d, Petits fours and french pastries differ only in shape; petits fours are round 
and frtn^ ^strits are finger shaped. 



206 

206 

EKLC 



28. Fancy rolls such as braids, twists, and butterfly ralli for buffit use ire made from 

a. iceboK dough. 

b. puff dough, 
buttircaki dough. 

d. yeast-raised dough. 

29. Requests for eatering service should be kept in a prenumberid ledger to 

a. eliminate the po^ibility of' lost requetts, 

b. assure iccuraoy of the number of catered affairs, 
determine the date when payment for the service li due, 

d. the accounting department in recording payment 

30. Before catering services are rendered, the person requttting the services murt sign 
the 

a. activity report. 

b. party sheet. 

c. action ledger. » 

d. party brochure. 

RfQUIREMENT ixercisei 31 through 33 are based on the following situation: A 
four course banquet meal consisting of a salad, soup, fruit cup, entree, rolls and butter, 
dessert relish tray, and btveragt is to be served. 

31. When should the relish tray be brought to the table? 
1, After the tntree is served. 

b. At the ^me time the sled is lerv^. 

Before the guests are ^ated 
d. At the time the rolls and soup are mni^. 
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32, The soup should be served as what course? 

a. First* 

b. Second, 
Third. 

d. Fourth* 
33* The salad is ser\red with what? 
a* Rolls, 
b* Entree, 
c* Fruit cup. 
d* Soup. 

REQUIREMENT* Exereises 34 through 40 are true-false* Indicate your 
answer on the answer form by using A for TRUE and B for FALSE* 

34. Gourmet reoipes are reoipea prepared exclusively from imported ingredients* 

3S* You have a container of ohicken salad on the buffet table and approxtoately 
three^fourths of the salad has been used. You should take the container 
to the kitchen and replenish it and add garnish. 

36. If color is desired far an ice earving eenterplece, colored ice should be 
used* 

37. A porterhouse steak is cut from the short loin of beef. 

38. When selecting fresh finflshp you should select those that have firmly 
attached scales. 

39. Mors d'oeuvras are small, highly flavored mixtures of food spread on an 
edible base* 

40. If iced cakes are to be decorated , the decorations should be applied after 
the icteg has dried* 
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